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C O R N E L L  U N IV E R S IT Y  O F F IC IA L  PU B L IC A T IO N
Published by C ornell U niversity  a t  Ith ac a , New Y ork, every two 
weeks th ro u g h o u t the  year. V olum e 4 3 , N ovem ber 4 , 1 9 5 1 . N um ­
b er 1 0 . E n te red  as second-class m atte r, D ecem ber 1 4 , 1 9 1 6 , a t the 
post office a t  I th aca , New Y ork, u n d e r the ac t of A ugust 2 4 , 1 9 1 2 .
Contents
The University Calendar .............................................................................
Faculty ................................................................................................................
School of Hotel Administration ................................................................




Requirements for G raduation .....................................................................
Curriculum  ........................................................................................................
Practice Requirem ent ..................................................................................
Expenses .............................................................................................................
Scholarships .......................................................................................................
Summer Short Courses ..................................................................................
C O R R ESPO N D EN C E
Correspondence concerning admission ^see page 39) and ad ­
justm ent of credentials should be addressed to  the D irector of 
Admissions, Cornell University, Ithaca, New York.
Correspondence concerning the content of hotel courses should 
be addressed to D irector H. B. Meek, Statler Hall, Com elfTJni- 
versity, Ithaca, New York.
Correspondence concerning credit against the hotel-practice 
requirem ent should be addressed to the Chairm an, Hotel-Practice 
















(As of September 19, 1951)
STA FF O F A D M IN IS T R A T IO N
D eane W aldo M alo tt, A.B., M .B.A ., L L .D ., Presiden t of th e  U niversity  
C arle ton  Chase M urdock , Ph.D ., D ean  of the U niversity  Faculty  
E lizabeth Lee V incen t, Ph .D ., D ean  of the  College of H om e Econom ics 
H ow ard  Bagnall M eek, Ph.D ., D .Sc. in  E d., D irecto r of the  School and  Professor 
of H otel A dm inistration  
A rth u r H ow ard  Peterson, M .A ., D irecto r of F inance of the  S ta te  Colleges and 
A ssistant T reasu re r of C ornell U niversity ; Professor of Business A dm inistration  
B lanche Fickle, M .A ., A.B. in  L ibrary  Science, Ju n io r L ib rarian , H o te l Adm inis­
tra tio n
STAFF O F IN S T R U C T IO N
This  list includes only those members of the University instructing staff who are 
directly engaged in giving courses regularly taken by students of H otel  Admin is­
tration.
Cornelius B etten, Ph.D ., D .Sc., Professor of Entom ology, E m eritus
Beulah Blackm ore, B.S., Professor of Textiles and  C loth ing, E m eritus
F lora  Rose, M .D ., D .Ped., D .Sc., Professor of H om e Econom ics, E m eritus
R a lp h  H icks W heeler, B.S., Professor in E xtension Service, E m eritus
Jam es H . B arre tt, Ph.D ., A ssistant Professor of H o te l A ccounting
D am on Boynton, Ph.D ., Professor of Pomology
H enry  A rth u r C arey, A.B., LL.B ., L ec tu rer in H o te l A dm inistration
C harles E dw ard  C ladel, M .S., C .P.A ., Associate Professor of H otel A ccounting
J. W illiam  C onner, B.S., Secretary-T reasurer, S ta tle r C lu b ; M anager, S ta tle r In n ;
A cting A ssistant Professor of H o te l A dm in istra tion  
Jo h n  C ourtney, M .S., Associate Professor of H o te l A ccounting  
K ath leen  L. C u tla r, M .S., Associate Professor of In stitu tio n  M anagem en t; Assist­
an t M anager of the H om e Econom ics C afeteria  
Joseph A lm a Dye, Ph.D ., Professor of Physiology
M yrtle H . Ericson, M .S., A ssistant Professor of H o te l A dm inistra tion ; Assistant 
Professor of Food and N u tritio n  
Joseph Faussone, Executive C hef, H otels S ta tle r C om pany, In c .; L ec tu re r in H otel 
A dm inistration
M rs. H elen  H . G ifft, M .S., L ec tu re r in  H o te l A dm inistration  
M rs. V alerie  Gyrisco, M .S., In s tru c to r in  H otel A d m in is tra tio n ; In s tru c to r in  Food 
and N u trition
K atherine  WyckofF H arris , B.S., M .A ., Professor of In stitu tio n  M anagem ent and  
H ead  of the  D ep artm en t; Professor in  School of N u tritio n  
Jo h n  D aniel H a rtm an , Ph.D ., Professor of V egetable C rops
H azel M arie  H auck, Ph.D ., Professor of Food an d  N u tritio n  
Joseph Douglas H ood, Ph.D ., Professor of Biology
Jo h n  G reenw ood Brown H utch ins, Ph .D ., Professor of Business H istory  and  T ran s­
p o rta tio n
J. Lynn Johnston , A.B., LL.B ., associated w ith  Joseph  P. K ennedy, New York 
C ity ; L ec tu rer in  H o te l A dm inistration  
A lfred E. K ah n , Ph.D ., Associate Professor of Econom ics
E lizabeth M . K aiser, M .S., Food P roduction  M anager, S ta tle r In n ;  In s tru c to r in 
H otel A dm inistration  
M yron Slade K endrick , Ph.D ., Professor of Public F inance 
Mrs. N ita  K endrick , B.S., L ec tu re r in  H o te l A dm inistration
A lbert Em il K oehl, B.S., K oehl, L andis, & L an d an , N ew  York C ity ; L ec tu rer in 
H otel A dm inistration  
G erald  W . L attin , Ph.D ., A ssistant Professor of H o te l A dm inistra tion  
George A. M cH atto n , J r . ,  B.S., M .A ., In s tru c to r in  H o te l A dm inistra tion  
W illiam  E. M alleson, M anager, Skytop Lodge, Skytop, Pennsylvania; L ec tu rer in 
H o te l A dm inistration  
Jo h n  Ivan  M iller, Ph.D ., Professor of A nim al H usbandry  
Frederick  B. M ills, B .E.E., In s tru c to r in  In stitu tio n a l Engineering  
Royal E. M ontgom ery, Ph.D ., Professor of Econom ics 
Amy N o tt M oore, M .A ., A ssistant Professor of In stitu tio n  M anagem ent 
C h an d le r M orse, M .A ., Associate Professor of Econom ics
Paul M artin  O ’L eary, Ph.D ., D ean  of the  School of Business and Public A dm in­
is tra tio n ; Professor of Econom ics 
George E ric Peabody, M .S., Professor of Extension  T each ing  
F rank  Ashmore Pearson, Ph.D ., Professor of Prices an d  S tatistics 
M arion  C aroline Pfund , Ph.D ., Professor of Food an d  N u tritio n  
A drian  W . Phillips, LL.B., L ec tu re r in  H o te l A dm inistra tion  
F ran k  H arrison  R ando lph , B.A., M .E ., Professor of In stitu tio n a l Engineering 
H aro ld  Lyle R eed, Ph.D ., R obert Ju liu s T h o rn e  Professor of Econom ics 
Mrs. H elen  Johnston  R ecknagel, M .A ., Associate Professor o f H o te l A dm inistration  
H elen  R ipley, M .S., Associate Professor of In stitu tio n  M anagem ent 
W illiam  M e rritt  Sale, J r . ,  Ph.D ., Professor of English
C harles In g leh a rt Sayles, B.S., M .M .E ., Professor of In stitu tio n a l E ngineering 
Mrs. D orothy Fessenden Sayles, B.S., L ec tu re r in  H o te l A dm inistration  
A ndrew  S. Schultz, Jr ., Ph.D ., Professor of M echanical Engineering  
Cecil D. S chu tt, In stru c to r in  A nim al H usbandry
M ilton  R oberts Shaw, B.S., M anager, R esidential H a lls ; L ec tu re r in H o te l A d­
m in istra tion
Jam es M organ  Sherm an, Ph.D ., Professor of B acteriology
Jo h n  H . Sherry, A.B., LL.B ., Sherry  & Picarello , New York C ity ; L ec tu rer in 
H otel A dm inistration  
Louis Siegelm an, Ph.D ., In stru c to r in  Econom ics 
M ichell Joseph Sienko, Ph.D ., A ssistant Professor of C hem istry 
Thortias W esley Silk, A.B., M .S., Associate Professor of H o te l A ccounting 
C lifford Nicks S tark , Ph .D ., Professor of Bacteriology 
N. A rnold Tolies, Ph.D ., Professor of In d u stria l an d  L abor R elations 
Louis T o th , C .P.A ., Professor o f H o te l A ccounting 
A llan Hosie T rem an , A.B., LL.B ., In s tru c to r in  H o te l A dm inistra tion  
L. M . J. V an  L en t, L ec tu re r in  H o te l A dm in istra tion
Jerem iah  Jam es W anderstock, Ph.D ., A ssistant Professor of A nim al H usbandry  
W illiam  B. W ard , M .S., Professor and  H ead  of the  D ep artm en t of E xtension 
T each ing  and In fo rm atio n ; E d ito r in C hief of Publications, Extension T each ing  
and  In form ation
Ja n e  W erden, Ph.D ., Associate Professor of T extiles an d  C lothing
E dgar A rchibald  W hiting , B.S., Associate D irecto r of W illard  S tra ig h t H a ll; Lec­
tu re r  in H otel A dm inistration  
H erb ert A ugustus W ichelns, Ph .D ., Professor of Speech and  D ram a 
M abel W ilkerson, Ph.B., Associate Professor of H ousing and  Design
V IS IT IN G  L E C T U R E R S, 1949-51
M . F. Bird, M em ber of the Inspectora te , M inistry  of E ducation , England 
Jo h n  W. B orhm an, J r . ,  V ice President and  G eneral M anager, H o te l W hitm an , 
Pueblo, C olorado
Frank  H . Briggs, V ice Presiden t and  G eneral M anager, V irg in ia  H o t Springs 
C orporation , and  G eneral M anager of T h e  H om estead, H o t Springs, V irg in ia  
Byron E. C alhoun , V ice President, In te rco n tin en ta l H otels C orporation  
D aniel N. Casey, Secretary, H arrisbu rg  C ham ber of C om m erce, H arrisbu rg , P enn­
sylvania
W. W. Cease, President, Cease Com m issary Service, D unkirk , N ew  York 
J . W illiam  Cole, V ice President, G renoble H otels, and  M anager, H o te l W ashing­
ton , C ham bersburg , Pennsylvania 
A rth u r W illiam  D an a , R estau ran t and  K itchen  P lanning  C onsu ltan t, A m erican 
H otel Association, New York C ity 
E dw in B. D ean , A ssistant V ice President, H otels S ta tle r C o., Inc.
O. A. deLim a, President, R oger Sm ith H otels C orporation  
Frank  G regson, M anager, H otel D uP on t, W ilm ington, D elaw are 
H . V ic to r G rohm ann, President, N eedham  and  G rohm ann , N ew  York 
Paul L. H . H eine, M anager, Brunswick H otel, L ancaster, Pennsylvania 
J. B. H erndon , J r . ,  V ice President and  T reasu rer, H ilto n  H otels, Inc .
S tu a rt E. H ockenbury, Executive V ice President, A m erican H otels Corp.
R ichard  H oltzm an, M anager, H otel O liver, South Bend, In d ian a  
Elston L. Ire lan d , President, N ational R estau ran t Association 
F red  Joyce, D irecto r of Public R elations, H ilton  H otels, Inc.
Jo h n  R . Kersey, C hief of D in ing  Service, U n ited  A ir L ines, C hicago 
K enneth  L ane, D irecto r, Em ployer-Em ployee R elations D ept., A m erican H otel 
Association
N eal L ang, M anager, Park  Sheraton  H otel, New Y ork C ity 
D r. J . N. Long, P rincipal, W estm inster T echn ica l College, London, E ngland  
A dolph M . L ucha , G eneral M anager, W ilm ington C ountry  C lub, W ilm ington, 
D elaw are
H . A lexander M acL ennan , O w ner, Princess H otel, B erm uda 
Lewis M illar, Personnel M anager, D in ing  C a r Service, Pennsylva»ia R ailroad  
T heodore  W . M inah , D irector, D uke U niversity  D in ing  H alls, D urham , N orth  
C arolina
H . A. M ontague, G eneral M anager, F red  B. P rophet C om pany, D e tro it, M ichigan 
E ben Reynolds, G eneral M anager, T hom pson Spa R estau ran ts , Boston, M assa­
chusetts
W illard M . R utzen, M anager, H o te l M orrison, C hicago 
Charles S a tte rthw ait, D irecto r of C afeteria  D ivision, Brock & Com pany 
G lenwood J. Sherrard , Presiden t and  M anaging  D irector, Parker H ouse, Boston 
W. H . Stauffer, G eneral M anager, U nion  L eague C lub, Ph iladelph ia , Pennsylvania 
G ordon Stouffer, T h e  Stouffer C orpora tion , C leveland, O hio 
M iles Thornew ill, V ice C hairm an , Savoy H otels, L td ., London, E ngland  
E dw ard  J . V innicom be, J r . ,  D irector, Bulk and  In stitu tio n a l Division, M cC orm ick 
& C om pany, Baltim ore, M ary land  
H u b e rt W estfall, M anager, P rince H otel, T unkhannock , Pennsylvania 
W illiam  B. W ilkinson, G eneral M anager, C ayuga R ock Salt Co., I th aca , N ew  York
School of Hotel Administration
I N  1922 a t the request of the American H otel Association a  four-year 
program  of instruction in the field of hotel adm inistration, the first 
of its kind anywhere, was established a t Cornell University. Later, at 
the request of the N ational R estaurant Association a program  designed 
especially to m eet the needs of prospective restaurateurs was offered. 
M embers of both Associations have provided financial support, have 
found places in their organizations for students and graduates, and have 
on m any occasions endorsed the curriculum.
A principal benefactor has been the late Ellsworth M ilton Statler, 
creator of the Statler Hotels. D uring his lifetime M r. Statler gave gener­
ously. His heirs and the trustees under his will continued the support. 
In  1941 the Statler Foundation, established by his will, w ith Mrs. Statler, 
Frank A. M cKowne, and Edw ard A. Letchw orth as trustees, donated a 
building for the use of the School.
Statler H all is a  unique educational building, designed expressly to 
m eet the needs of the faculty and the students of the School of Hotel 
Administration. T he building is in three parts: a school building, an inn, 
and a club; but all three parts are designed for teaching purposes; other 
functions are incidental.
T he school section has numerous kitchens, food laboratories, and lec­
ture rooms; special classrooms for accounting and business practice; and 
special lecture rooms and laboratories for hotel engineering instruction, 
as well as m any offices and general classrooms and auditoriums. The 
School has a splendid library and study hall. T he collection of books, the 
most extensive of its kind anywhere, includes about 2,000  volumes on 
hotel and restaurant operation and related subjects and the files of the 
leading serial publications in the hotel field, m any of them  starting with 
their first issues.
Students also have in the school building their own student lounge with 
a  fireplace, m ultichannel radio, and  service pantry.
T he inn section of the building consists of thirty-six transient rooms, all
* A lthough organized w ithin the New York S tate  College of Home Economics, the  School is wholly 
independent of s ta te  support. 3
with bath, designed and  decorated in the most m odern and efficient 
m anner, a front office desk, and  appropriate lounge areas.
T he club area used by members of the faculty and  guests of the U ni­
versity provides lounge areas, card rooms, dining rooms, a  rathskeller, 
and a  browsing library. T he operation of both the inn and the club af­
fords practice projects for the students of the School of H otel Adm inistra­
tion.
T he School was organized w ith a  single professor and  twenty-one stu­
dents. T he twenty-nine years intervening since 1922 have seen a  gradual 
expansion in the faculty, the curriculum , the student body, and the 
alum ni organization. T he School has a  full-time resident faculty of 
twenty. These are assisted by about twenty others who devote part of 
their time to the specially arranged courses in the School. Instruction is 
also provided by various members of the general teaching staff of other 
units of the University, more especially the faculties of Hom e Economics, 
Agriculture, Engineering, and Arts and  Sciences.
Each of the full-time faculty members is experienced in hotel work 
and is fully trained in both the academic and practical aspects of his 
special field. O f the part-tim e teaching staff, m any are active hotel exec­
utives who come to Ithaca  a t weekly intervals to bring for study and dis­
cussion the current problems of their daily work. This faculty offers 
seventy courses, totaling one hundred and seventy-four hours, th a t have 
been developed by the School and designed expressly to m eet the needs 
of hotel students.
Any program  of higher education has two m ajor responsibilities to its 
students: ( 1 ) to fit them  for effective work in the economic society of 
the future in order th a t each may justly claim from  th a t society a  reason­
able standard of living; and (2 ) to provide them  w ith an adequate cul­
tural background against which to  perceive and  enjoy the living so 
earned. These requirements are m et in form al education for the business 
of hotel or restaurant operation. These businesses provide good oppor­
tunities for well-trained persons, and preparation for work in them  in­
volves the study of so wide a  variety of subject m atter as to approxim ate 
a liberal education.
The hotel or the restaurant is a complex institution; its operation calls 
for a wide range of skills, for the use of a variety of products in a large 
num ber of processes. T he guest m ust be received w ith cordiality and 
service; he m ust be provided w ith a  warm, well-lighted, well-decorated, 
comfortably furnished room and  served w ith appetizing, wholesome food 
wisely bought, properly stored, and  skillfully prepared; he must have at 
his disposal conveniences of every type: check rooms, public spaces, 
public stenographers, radios, and exhibition spaces. A curriculum  ade­
quate to prepare one for the direction of those operations, and for the 
provision of those services and equipments, m ust draw  upon nearly 
every branch of hum an knowledge. As a  consequence, the prospective
hotel operator studies drawing, physics, bacteriology, sanitation, chemis­
try, biology, engineering, vegetable crops, m eat products, dietetics, food 
preparation, textiles, decoration, law, psychology, personnel m anagement, 
advertising, and public speaking, all in addition to the subjects ordinarily 
studied in preparation for business m anagem ent. Each subject is ap ­
proached by the student with the same focusing interest: How does this 
m aterial relate to  hotel operation? Breadth of training is obtained w ith­
out dissipation of interest. T he graduate should be a well-educated and 
a socially useful individual.
Description of Courses
E X C E PT  for some general University courses regularly taken by stu­
dents in the School of Hotel Administration and included in the 
list for their convenience, the courses described herein are arranged es­
pecially for hotel students, in many cases given by hotel or restaurant 
executives. M any other courses are open as electives to  hotel students: 
courses in the sciences; in languages and literature; in economics, history, 
and governm ent; in music, aesthetics, and philosophy; in engineering, 
architecture, medicine, and law. For full inform ation regarding these 
offerings reference may be m ade to  the Announcements of all the colleges.
A C C O U N T IN G
The entire fourth floor of the school section of Statler Hall is set aside 
for the exclusive use of the D epartm ent of Hotel Accounting. T he lecture 
rooms and laboratories are furnished and equipped with a complete 
inventory of hotel office and com puting machinery, among which are 
room, key, and inform ation racks, two N ational Cash Register Model 
2000 front office posting machines, a N ational Cash Register food and 
beverage checking machine, a M ulticounter portion counter, a  Burroughs 
Sensimatic Accounts Receivable posting machine, and the various types 
of adding and calculating machines. H otel students also have access to 
a complete set of I.B.M. statistical machines, including an eighty-column 
and a forty-column tabulating m achine as well as sorting, coding, and 
verifying machines.
A C C O U N T I N G  (H o te l A ccounting  8 1 ) . C red it four hours. R equired . Associate 
Professor Silk.
An in troduction  to the principles of accounting . Practice includes e lem entary 
problem s w ith the books necessary to  m ain tain  a  double-entry  system of account­
ing, contro lling  accounts an d  the  voucher system, w orking papers, profit and  loss 
statem ents, and balance sheets; elem entary  problem s in  the  accounting  incid en t to 
the organization  of corporations, to  reserves and  va lua tion  accounts; e lem entary 
problem s in accounting fo r fixed assets, fo r deprecia tion  and am ortization , for 
accrued and  deferred  expenses and  incom es, fo r bonds; and  analysis of statem ents. 
Illustra tive  problem s are d raw n from  hotel, re stau ran t, and general business 
enterprises.
H O T E L  A C C O U N T I N G  (H o te l A ccounting  8 2 ) . C red it four hours. R equired . 
Prerequisite, H otel A ccounting  81 or the equivalent. A ssistant Professor Barrett.
A ccounting in hotels, w ith  em phasis on the contro l of incom e and cash receipts.
T h e  course deals w ith  the  re la tion  of accounting  procedure  to fro n t office p ractice , 
the n igh t tran scrip t, the  daily  rep o rt, special m ethods for contro lling  room  and 
re s tau ran t incom e, specialized jou rnals used in  hotels, th e  daily  accounting  p ro ­
cedure in  the  fro n t office and  in  the  m an ag er’s office, payroll p rocedure  including 
deductions fo r social security an d  w ithhold ing  tax.
Practice  includes the study of a  sm all hotel of less th an  50 rooms. T his involves 
the recording of the inco rpora tion  of the com pany an d  the purchase of the lan d ; 
the transactions of the  construction  period  and  the  preopening  period , and  the 
transactions in  de ta il fo r the first seven days of operation . A prob lem  th a t  involves 
the  record ing  and  keeping of books in  a  400-room  ho tel follows in  H o te l A ccount­
ing 181.
H O T E L  A C C O U N T I N G  (H o te l A ccounting 8 4 ) . C red it th ree  hours. Associate 
Professor C ourtney.
F u n d am en ta l principles of accounting  w ith  special em phasis on  in te rp reta tio n . 
Especially designed fo r studen ts in the  School of In d u stria l and  L abor R elations.
C O M P U T A T I O N  (H o te l A ccounting 8 9 ). C red it two hours. H o te l elective. 
A ssistant Professor Barrett.
A series of exercises in  com putation . T h e  m ateria l for p ractice  has been largely 
selected from  financial statem ents of hotels and  restau ran ts . P rac tice  is p rovided in 
the  use of calcu la ting  m achines.
H O T E L  A C C O U N T I N G  (H o te l A ccounting  181). C red it four hours. R equired . 
Prerequisite, H o te l A ccounting  81 an d  82 and ho tel experience. Associate Professor 
C ladel.
A study of the  U niform  System of A ccounts fo r H otels as recom m ended by the 
A m erican H otel Association. T h e  course is concerned w ith  accounting  for the 
transactions of a  400-room  transien t hotel. I t  includes a  study of front-office 
rou tine , the  n igh t a u d it and tran scrip t, the  daily  rep o rt, and  the  du ties of the 
accoun tan t. P ractice  is afforded w ith  the  special jou rn a ls  used in  hotels— the six- 
colum n jo u rn a l an d  the  m ulti-colum n op eratin g  ledger. T h e  prob lem  involves the 
record ing  of the  transactions for one m onth , the  sum m arization , ad ju s tm en t, and 
closing of the  books, and  the p rep ara tio n  of m onth ly  and  an n u al statem ents th ere ­
from.
I N T E R M E D I A T E  A C C O U N T I N G  (H o te l A ccounting 182). C red it four hours. 
R equired . P rerequisite, H otel A ccounting 81. Associate Professor C ladel.
Problem s arising in  the  field of in te rm ed iate  accounting . P rac tice  includes p rob­
lems dealing  w ith  dep recia tion  an d  am ortization , sinking funds, surplus and  re ­
serves, accounting  fo r receiverships, statem ents of funds and  th e ir app lication , 
statem ents of affairs, and  statem ents of realization  an d  liqu idation .
A U D I T I N G  (H o te l A ccounting 183). C red it th ree  hours. H otel elective. P re­
requisite , H o te l A ccounting  182. Associate Professor C ladel.
A course in  general auditing . P ractice  includes the p rep ara tio n  of audit-w orking 
papers, balance-sheet au d it, deta iled  au d it, in te rn al contro l in  general, and  the 
au d ito r’s report.
F O O D  A N D  B E V E R A G E  C O N T R O L  (H o te l A ccounting  1 84). C red it three  
hours. H o te l elective. Associate Professor C la d e l .
A study of the various systems of food and  beverage con tro l, and  precost contro l 
com m on in  the business. Practice is offered in  cost analysis, sales analysis, special- 
item  control, and  ad justm en ts to  inven to ry ; in  the  p rep ara tio n  of the daily  rep o rt 
and  sum m ary to d a te ; and  in  the  p rep ara tio n  of m onth ly  food and beverage reports 
using figures typical of a  m oderate-sized hotel.
H O T E L  A C C O U N T I N G  P R O B L E M S  (H o te l A ccounting 185). C red it two 
hours. H otel elective. Prerequisite, H o te l A ccounting 181 an d  182, w ith  an  average 
of no t less th an  80 in  these courses. Professor T o t h .
Practice in  the solution of accounting  problem s inciden t to  the o rganization  of 
a  corporation  ow ning or operating  a ho tel, purchase  and  financing of a  ho tel p ro p ­
erty, consolidated statem ents, reorganizations, dep recia tion  accounting  fo r fixed 
assets, in te rp re ta tio n  of the  accounting provisions of tru s t inden tures , leases, and 
m anagem ent contracts, and  sim ilar advanced  problem s.
I N T E R P R E T A T I O N  O F H O T E L  F I N A N C I A L  S T A T E M E N T S  (H o te l A c­
counting  186). C red it two hours. H o te l elective. Prerequisite, H otel A ccounting 
182. Professor T o t h .
A study and  discussion of hotel balance sheets, profit and  loss statem ents, and 
typical ho tel balance sheet and  operating  ratios.
T A X  C O M P U T A T I O N *  (H o te l A ccounting  187). C red it two hours. H otel 
elective. P rerequisite, H otel A ccounting  182.
A survey of the  federal incom e tax  and  its app lication  to  various classes of tax ­
payers. C onsideration  is given to  the  princip les involved in  determ in ing  taxab le  
income and  tax  deductions. T h e  p rep ara tio n  of tax. re tu rn s u n d e r cu rren t statu tes 
is included in the  practice  problem s. .
F R O N T -O F F IC E  P R O C E D U R E *  (H o te l A ccounting 188). C red it one hour. 
H otel elective. O pen  to jun iors and  seniors and  to  lowerclassm en by permission.
A study of the  physical layout of equ ipm ent in  the  ho tel fro n t office, of the p ro ­
cedure used in  registering and checking ou t guests and  of keeping the accounts 
of guests.
P R O B L E M S  I N  H O T E L  A N A L Y S I S  (H o te l A ccounting 189). C red it two 
hours. H o te l elective. Associate Professor C ourtney.
Practice in  some statistical procedures, using as illustra tive  m ateria l principally  
hotel and re s tau ran t figures. P resen tation  and  in terp reta tion .
D eals w ith  frequency d istributions, average, m edian , m ode, and  m easures of 
dispersion; w ith  s tra ig h t line correlation , the  s tra ig h t line of best fit as a  tool of 
estim ation ; and  w ith  th e  s tan d ard  erro r of estim ate.
P R O B L E M S  I N  H O T E L  A N A L Y S I S  (H o te l A ccounting 2 89). C red it to be 
a rranged . H otel elective. Prerequisite, H o te l A ccounting  189 or the  equivalent. 
Perm ission to  register requ ired . Sem inar course for g rad u ate  students o r up p er­
classmen in  hotel adm inistration . M ay be repeated . Associate Professor C o urtney.
A pplication  of sta tistica l m ethods to problem s iri ho tel analysis. Studies of be­
h av ior p a tte rn s of sales and of costs. C onstruction  o f  flexible norm s or standards 
and  th e ir use in constructing  flexible budgets. E ach studen t will solve one or more 
problem s.
P A Y R O L L  M A N A G E M E N T  (H o te l A ccounting 2 8 5 ). C red it two hours. H otel 
elective. Prerequisite  H otel A ccounting  181 and 182. Professor T o t h .
A study of the  num ber of workers employed in all positions in hotels of various 
types and  sizes and  of th e  accounting  and  reporting  m ethods used in  hotels to 
contro l the payroll effectively.
I N T E R N A L  C O N T R O L  (H o te l A ccounting  2 8 6 ). C red it two hours. H otel 
elective. Prerequisite, H o te l A ccounting  181 and  182; Professor T o t h .
A discussion of the  problem s encountered  in  d istribu ting  the  accounting  and 
clerical work in  hotels so as to provide a  good in te rn a l control, w ith  em phasis o n ,
* Courses so m arked are given in alternate  years or as the dem and requires. O ther courses are ordi­
narily given a t  least once a  year, b u t in any  case offerings are adjusted  to  the requirem ents.
the problem s of sm all hotels hav ing  few  employees. T h e  course includes the study 
of m any ac tu a l cases of th e  fa ilu re  of in te rn a l con tro l an d  the analysis of the 
causes of the  failure.
T A X  A C C O U N T I N G  F O R  H O T E L S  (H o te l A ccounting  2 8 7 ). C red it three 
hours. H o te l elective. P rerequisite, H o te l A ccounting  181 and  182. Professor T o t h .
A study of the federal incom e tax  laws w ith  p a r ticu la r  reference to th e ir effect 
on  the  accounting , financial, an d  m anagem en t policies of hotels. T h e  course is 
p lanned  p rim arily  for the  businessm an w ho m ust b ear the  tax  effects in m ind in 
m aking im p o rtan t decisions.
A C C O U N T I N G  M A C H I N E S  I N  H O T E L S  (H o te l A ccounting 2 8 8 ). C red it 
one hour. H o te l elective. Associate Professor C la d e l .
Discussion of the place of accounting  m achines in hotels and  re stau ran ts ; p rac ­
tice w ith a  N ationa l Cash R egister C om pany front-office posting m achine, includ ­
ing the posting of charges and  credits and  the details o f the  n igh t aud it.
T E A  R O O M  A N D  C A F E T E R I A  A C C O U N T I N G  (H o te l A ccounting 2 40). 
C re d it th ree  hours. For in stitu tio n  m anagem ent studen ts only. Associate Professor 
C o u r tn e y .
An elem entary  course in  sim ple accounting  using as illustra tive  m ate ria l the  ac­
counting  records of the  cafe te ria  and  the tea  room ; a  study of cash and cred it 
transactions, checkbook an d  deposit records, jo u rn a l an d  ledger entries, tria l bal­
ances, profit and  loss statem ents, an d  balance sheets.
P R I N C I P L E S  O F C O S T  C O N T R O L  (A dm inistra tive  E ngineering  3247). 
C red it th ree  hours. Prerequisite, H o te l A ccounting  81 o r  its equivalent. Professor 
Sc h u l t z.
T his course covers in  detail, th rough  w ork in  the  labora to ry , m an u factu ring  cost 
systems for jo b  orders and  fo r continuous processes. Budgets and  sta tem ents are 
discussed.
S T A T I S T I C S  (A gricu ltu ra l Econom ics 1 11). C re d it th ree  hours. Professor 
Pearson.
A study of the principles involved in  the  collection, tab u la tio n , an d  in te rp re ta ­
tion  of statistics. Analysis of sta tistica l problem s w ith  an  80-colum n tabu la ting  
m achine.
S T A T I S T I C S  (A gricu ltu ral Econom ics 112). C red it th ree  hours. Prerequisite, 
A gricu ltu ral Econom ics 111. Professor Pearson.
A con tinua tion  of C ourse 111. A study of the  app lication  of p robable  e rro r; 
sam pling; gross, p a rtia l, and  m u ltip le -co rre la tio n ; curve fitting  to  problem s in 
this field. M ethods of using 80-colum n tab u la tin g  equ ipm en t for m ultip le-corre la­
tion  analysis.
A D M IN IS T R A T IO N
O R I E N T A T I O N  (H o te l A dm inistra tion  1 00). C red it two hours. R equired . As­
sistan t Professor Lattin.
A course designed to  o rien t studen ts in  the  life of th e  U niversity  and  in  the 
work of the School of H otel A dm inistration . T h e  laboratory  periods in the S ta tle r 
C lub provide students w ith the opportun ity  to  gain  experience in all departm en ts 
of a  hotel.
L E C T U R E S  O N  H O T E L  M A N A G E M E N T  (H o te l A dm inistra tion  155). 
C red it one hour. H otel elective. O p en  to all classes. T o  be taken  for c red it each 
sem ester. U n d e r the  d irection  of Professor M e e k .
A series of lectures given by nonresiden t speakers p rom inen t in  the  ho tel an d  
allied fields.
P S Y C H O L O G Y  F O R  S T U D E N T S  I N  H O T E L  A D M I N I S T R A T I O N  (H o te l 
A dm inistration  119 and perm ission of the instructor. A ssistant Professor Lattin.
An in troduction  to the m ethods and  problem s of general psychology.
B U S I N E S S  P S Y C H O L O G Y  (H o te l A dm inistra tion  115). C red it th ree  hours. 
H o te l elective. Prerequisite, an  e lem entary  course in  psychology. A ssistant Profes­
sor Lattin.
T his course emphasizes m otivation  and  leadership  in  an  industria l setting. C on­
sideration  is given to  testing, work sim plification, tra in ing , and  re la ted  subjects.
P E R S O N N E L  A D M I N I S T R A T I O N  (H o te l A dm in istra tion  119). C red it three  
hours. H o te l elective. Prerequisite, an  e lem entary  course in  psychology. Assistant 
Professor Lattin.
A study of the problem s of hu m an  re la tions in  industry. A survey of the m ethods 
and problem s of recru itm en t, selection, p lacem ent, m ain tenance, organization, and 
governm ent of employees.
R E S E A R C H  A N D  T E C H N I Q U E S  I N  P E R S O N N E L  A D M I N I S T R A T I O N  
(H otel A dm inistra tion  2 1 6 ). C red it th ree  hours. H o te l elective. Prerequisite, H otel 
A dm inistration  119 and  permission of the  instructor. A ssistant Professor Lattin.
O pp o rtu n ity  is given studen ts to  study special problem s such as tra in ing  em ­
ployees, industria l counseling, the  m easurem ent of m orale, job  analysis, and tim e 
and  m otion study.
S E M I N A R  I N  P E R S O N N E L  A D M I N I S T R A T I O N  (H o te l A dm inistration  
219). C red it three  hours. H otel elective. Prerequisite, H o te l A dm inistra tion  119. 
Assistant Professor Lattin.
A discussion class w hich provides the o pportun ity  fo r studen ts to  p u t in to  p rac ­
tice the theory  and  techniques learned  in  the  e lem entary  course.
L A U N D R Y  M A N A G E M E N T  (H o te l A dm inistra tion  2 6 8 ). C red it two hours. 
H otel elective. M r. V an Lent.
T his course includes a  study of the  chem istry involved in  laundry  washing 
processes and  the  incentives and  p roduction  problem s fo r hotel laundries. A com ­
parison of costs is m ade betw een hotel laundries an d  com m ercial laundries.
B U S I N E S S  W R I T I N G  (H o te l A dm inistra tion  2 3 8 ). C red it three hours. H otel 
elective. O pen  to  sophom ores, jun iors, and  seniors. Associate Professor R ecknagel.
T his course covers the  p rep ara tio n  of business letters, m em orandum s, and 
reports. As p a r t  of the  instruction , students use the  various types of d ic ta ting  
m achines.
S E M I N A R  I N  H O T E L  A D M I N I S T R A T I O N  (H o te l A dm inistration  153). 
C red it two, th ree , o r four hours. H otel elective. O pen  to  a  lim ited  num ber of 
seniors in hotel adm inistration . Those w ishing to  register should consult the in struc­
to r during  the  preceding sem ester to  ob tain  perm ission to  enroll and  to  confer 
regarding problem s chosen for special study. H ours to  be a rranged . Professor M e e k.
A course devoted to the study of specific problem s arising in  the  m anagem ent 
of hotels.
L A W  O F B U S I N E S S  (H otel A dm inistration  171). C red it three  hours. R equired . 
O pen  to jun iors and  seniors. M r. T r e m a n.
An elem entary course on the law  of business.
L A W  A S  R E L A T E D  T O  I N N  K E E P IN G  (H o te l A dm inistration  172). C redit 
two hours. H otel elective. Best taken a fte r C ourse 171. M r. Sherry.
A consideration of the  legal problem s of the innkeeper.
L A W  O F B U S IN E S S :  C O N T R A C T S ,  B A I L M E N T S ,  A N D  A G E N C Y *  
(H o te l A dm in istra tion  2 7 2 ). C red it two hours. H o te l elective. P rerequisite, H otel 
A dm inistra tion  171. M r. Sherry.
A  study of the  fo rm ation , valid ity , enforcem ent, an d  b reach  of con trac ts ; sales 
an d  dealings in  personal p roperty , bailm ents, storage, an d  sh ipm ent of goods; the 
laws of p rin c ip a l an d  agen t and  em ployer an d  employee.
L A W  O F B U S I N E S S :  P A R T N E R S H I P S  A N D  C O R P O R A T I O N S *  (H otel 
A dm inistra tion  2 7 4 ). C red it two hours. H o te l elective. P rerequisite, H o te l A dm in­
istra tion  171. M r. Sherry.
A consideration  of the  fo rm ation , operation , an d  m anagem en t of partnersh ips 
an d  co rporations; the laws of negotiable in stru m en ts; and  insolvency and  bank­
ruptcy.
R E S O R T  M A N A G E M E N T *  (H o te l A dm in istra tion  1 1 3 ). C re d it one hour. 
H o te l elective. Mr. M alleson.
A  lecture  course in  th e  operation  of th e  reso rt hotel. C onsideration  is given to 
th e  prom otion  of business, to the  provision of services, to  the  o p eration  of the 
d in ing  room , to  th e  en te rta in m en t of the  guest, an d  to the  selection, tra in ing , and 
d irec tion  of the em ployed staff. R esorts of the various types, seasons, an d  eco­
nom ic levels are  considered.
H O T E L  P U B L I C  R E L A T I O N S *  (H o te l A dm inistra tion  1 76). C red it one 
h our. H o te l elective. R ecom m ended fo r ju n io rs and  seniors.
M ethods and  channels th rough  w hich the  ho tel m ay o b ta in  favorable public  
recognition .
H O T E L  P R O M O T I O N *  (H o te l A dm inistra tion  1 78). C red it one hour. H otel 
elective. R ecom m ended for jun iors and  seniors b u t open to  sophomores.
A discussion of the  fundam en ta ls of sales p rom otion , w ith  special a tten tio n  to 
th e  various m edium s profitably  used by hotels.
H O T E L  A D V E R T I S I N G *  (H o te l A dm in istra tion  1 79). C red it one hour. H o te l 
elective. M r. K o e h l.
T h e  p rep ara tio n  of advertisem ents, w ith  em phasis on  the  p rep ara tio n  of the  
copy, upon  the  layout, the  typography, an d  th e  illustra tion .
S A L E S  P R O M O T I O N *  (H o te l A dm in istra tion  2 7 8 ). C red it one h our. H otel 
elective. M r. Phillips.
T h e  hotel sales dep artm en t, its function , o rganization , records, an d  procedure. 
T h e  course is a rranged  w ith  the  cooperation  an d  assistance of th e  H o te l Sales 
M anagers Association. A t each session a  d ifferen t m em ber of the  Association, 
chosen by the  Association in  consu lta tion  w ith  th e  School fo r his expertness in 
some one phase of sales prom otion , discusses th a t phase and u n d e r the  coord ination  
of the in stru c to r leads the  discussion of the subject.
G E N E R A L  S U R V E Y  O F R E A L  E S T A T E  (H o te l A dm in istra tion  1 91). C red it 
two hours. H o te l elective. Prerequisite, Econom ics 101 or its equivalent. M r. 
Jo h n s t o n.
A survey of the  real estate  field, w ith  p a rticu la r  em phasis on the  econom ic, 
legal, an d  technical aspects of real estate. L ectures and  problem s cover interests 
in  rea l p roperty , liens, taxes, con tracts, auctions, deeds, m ortgages, titles, leases, 
brokerage, m anagem ent, and financing.
F U N D A M E N T A L S  O F R E A L  E S T A T E  M A N A G E M E N T * (H o te l A dm inis­
tra tio n  192). C red it two hours. H o te l elective. Prerequisite, Econom ics 101 or its 
equivalent.
T h e  fundam entals of u rb an -lan d  econom ics. Em phasis is p laced upon  the  chang­
ing  ch aracte r of th e  u rb an  econom y an d  its influence upon  lan d  values, develop­
m ent, and  utilization . T h e  a im  of the  course is to acq u a in t studen ts w ith  the 
econom ic principles governing the  developm ent an d  u tilization  of lan d  and  land  
values.
P R I N C I P L E S  OF C I T Y  A N D  R E G I O N A L  P L A N N I N G  (A rch itectu re  710). 
C red it th ree  hours. O pen  to upperclassm en.
A review of the  basic influences in  the  developm ent of cities. A general review 
of the  theory and  accepted  practice  of city  and  regional p lann ing , includ ing  a 
study of the  social, econom ic, and  legal phases.
F IR E  A N D  I N L A N D  M A R I N E  I N S U R A N C E  (H o te l A dm inistra tion  196). 
C red it th ree  hours. H o te l elective. O pen  to  jun io rs and  seniors. M r. C a re y .
Fire and  in land  m arine insurance, including such topics as the form  of the 
policy, insurable in terest, the  risk assum ed, im proving and  ra tin g  p roperty , use and 
occupancy, re n t an d  leasehold, explosion insurance, ad ju s tm en t of loss, co-insur­
ance, appraisals.
L I A B I L I T Y ,  C O M P E N S A T I O N ,  A N D  C A S U A L T Y  I N S U R A N C E  (H otel 
A dm inistra tion  197). C red it th ree  hours. H o te l elective. M r. C a re y .
L iability, com pensation, and  casualty  insurance, the scope of the coverage, and 
analysis of the  policies. A pplication  of th e  laws of negligence.
SE C R E T A R IA L
T Y P E W R I T I N G  (H o te l A dm inistra tion  3 7 ). C red it two hours. H otel elective. 
Perm ission of the School reg is tra r is requ ired  fo r sectioning. Mr. M cH atton.
T h e  general needs of college studen ts a re  m et by this course in  beginning type­
w riting. In stru c tio n  is given in  a rrangem en t of letters, reports, and  sta tistical da ta .
S H O R T H A N D  T H E O R Y  (H o te l A dm inistra tion  131). C red it four hours. H otel 
elective. L im ited  to  jun io rs an d  seniors. Associate Professor R e c k n a g e l .
T h e  basic theory  of G regg shorthand  is com pleted in  th is course, and  the 
groundw ork is la id  fo r d ic ta tion  and  transcrip tion . E nro llm ent in  H o te l A dm in­
istration  132 is requ ired .
E L E M E N T A R Y  S E C R E T A R I A L  T Y P E W R I T I N G  (H o te l A dm inistration  
132). C red it two hours. H o te l elective. Mr. M cH atton.
T ouch  typew riting is tau g h t to studen ts who do no t a lready  know  the keyboard. 
Speed and  accuracy in  m achine operation  are stressed. In struc tion  is given in typ­
ing letters, tables, and  reports. E nro llm ent in  H o te l A dm inistra tion  131 is required .
S E C R E T A R I A L  P R O C E D U R E S  (H o te l A dm in istra tion  138). C red it six hours. 
H otel elective. Prerequisite, H o te l A dm inistra tion  131 an d  132 or th e ir equivalent. 
Associate Professor R e c k n a g e l .
In stru c tio n  is p rovided in  the  m ajo r secretaria l duties, includ ing  the  com position 
of business letters, services fo r com m unication  and  tran sporta tion , and  office m an­
agem ent. D ic ta tion  and  transcrip tion  speeds sufficient fo r secretaria l correspondence 
are developed.
E C O N O M IC S  AN D  FIN A N C E
O f the  large num ber of courses in econom ics, statistics, sociology, history, and 
governm ent open to  hotel students, only those frequently  taken by them  are  de­
scribed. Full details regard ing  the others are given in  th e  A nnouncem ent of the 
College of Arts  and Sciences. H ours and  instructors are to be announced each term .
M O D E R N  E C O N O M I C  S O C I E T Y  (Econom ics 1 01). C red it five hours. R e­
qu ired . N o t open to first-term  freshm en. Freshm en in  th e ir  second term  adm itted  
by permission. [Not offered in 1951-52 .]
A survey of the  existing econom ic order, its m ore salient and  basic characteristics.
M O D E R N  E C O N O M I C  S O C I E T Y  (Econom ics 105). C red it th ree  hours. As­
sociate Professor M o r s e  and  assistants.
M O D E R N  E C O N O M I C  S O C I E T Y  (Econom ics 1 06). C red it three hours. P re­
requisite , Econom ics 105. Associate Professor M o r s e  an d  assistants.
Courses 105 and  106 together have the same con ten t as C ourse 101 and m ay be 
substitu ted  for it.
M O N E Y ,  C U R R E N C Y ,  A N D  B A N K I N G t  (Econom ics 2 0 3 ). C red it three 
hours. Prerequisite, Econom ics 101 or 106. Professor R eed .
A study of o u r currency system and  banking  processes for the  p rim ary  purpose 
of tra in ing  the  stu d en t to  determ ine the  influence of m onetary  factors in econom ic 
problem s.
C O R P O R A T I O N  F I N A N C E f  (Econom ics 311). C red it three hours. P rerequi­
sites, H o te l A ccounting 82, an d  Econom ics 101 or its equivalent. M r. Siegelman.
A study of the  financial practices of business corporations in the  U n ited  S ta tes; 
types of corporate  securities; sources of cap ita l funds; de term ination  and  adm in­
istration  of corporate  incom es; financial difficulties and corpora te  reorgan izations; 
the re la tion  of corporate  practices to the function ing  of the A m erican  econom ic 
system ; and  the regu latory  activities of the Securities and E xchange Commission.
P R I V A T E  E N T E R P R I S E  A N D  P U B L I C  P O L I C Y f  (Econom ics 3 2 1 ). C red it 
th ree  hours. P rerequisite, Econom ics 101 or 106. Associate Professor K a h n .
T h e  role of com petition , m onopoly, and  public  policy in  various politico-eco­
nom ic philosophies, and , specifically, in  a  p rivate-en terprise  econom y. A study and 
evaluation  of the A m erican  system of business o rganization , its price and  p ro d u c­
tio n  policies, and  public  policies of im plem en tation  and  regulation .
P U B L IC  R E G U L A T I O N  O F B U S I N E S S f  (Econom ics 3 2 2 ). C red it three 
hours. Prerequisite, Econom ics 321 or consent of the in structo r. Associate Professor 
K a h n .
A continua tion  of Econom ics 321, w ith special reference to recen t developm ents 
in  public  control, and  con tinu ing  investigations of specific cu rren t problem s of 
public  policy.
T R A N S P O R T A T I O N f  (Business and Public A dm inistra tion  180). C red it three 
hours. L im ited  to  seniors w ho have taken  Econom ics 101 or the equivalent. P ro­
fessor H u t c h in s .
A  study of A m erican tran sp o rta tio n  from  the points of view  of operators, ship­
pers, an d  public  authorities. A tten tion  is given to na tional traffic p a tte rn s ; railw ay 
operations, rates, finance, and  co n tro l; m otor carriers. L ectures and  cases.
T R A N S P O R T A T I O N f  (Business and  Public A dm in istra tion  1 81). C red it 
three  hours. L im ited  to seniors who have taken B. and  P.A. 180. Professor H u t c h ­
in s .
A continua tion  of Course 180. T h e  subjects covered include in land  w a ter tran s­
port, ocean shipping, a ir transport, and na tiona l tran sp o rta tio n  policy.
L A B O R  C O N D I T I O N S  A N D  P R O B L E M S f  (Econom ics 4 0 1 ). C red it three 
hours. Prerequisite, Econom ics 101 or the equivalent. Professor M o n tg o m e ry .
An in tro d u c tio n  to the  field of labor econom ics and  a  survey of the m ore basic 
labor problem s growing ou t of m odern  econom ic arrangem ents.
T R A D E  U N I O N I S M  A N D  C O L L E C T I V E  B A R G A I N I N G f  (Econom ics 4 02). 
C red it th ree  hours. Prerequisite, Econom ics 401, o r consent of the  instructor. 
Professor M o n tgomery.
A study of the  origins, philosophic basis, aim s, and  policies of trad e  unions, of 
the econom ic im plications and  trad e  unionism  and  m odern  econom ic life, and of 
collective bargain ing  in  selected industries.
P R I C E S f  (A gricu ltu ra l Econom ics 115). C red it three  hours. O pen  to jun iors, 
seniors, and  g rad u ate  students. Professor Pearson.
A study of prices of fa rm  p roducts in  re la tion  to ag ricu ltu ra l and industria l
conditions.
T A X A T I O N t  (A gricu ltu ral Econom ics 138). C red it th ree  hours. O pen  to 
upperclassm en w ho have taken  Econom ics 101 or the  equivalent. Professor K e n ­
d r ic k .
A study of the  princip les and  practices of public  finance, w ith  em phasis on tax a­
tion. Am ong the  topics exam ined are the  g row th of public  exp en d itu res;  ^the 
changing p a tte rn  of federal, state , and  local ta x a tio n ; the  incidence of ta x a tio n , 
and  fiscal policy.
T H E  C O R P O R A T I O N  (In d u str ia l and  L abor R elations 2 40). C red it three 
hours. Prerequisite, Econom ics 101 or equivalent. Professor T olles.
T h e  co rporation  com pared w ith o th er form s of business organizations. In te r­
p re ta tio n  of financial statem ents, in te rn a l o rganization  and  contro l of corporation  
operations, organized securities exchanges, the role of the m odern business corpor­
a tion  as a social and  econom ic institu tion .
E C O N O M IC S  OF W A G E S  A N D  E M P L O Y M E N T t  (In d u str ia l and L abor 
R elations 3 4 0 ). C red it three hours. Prerequisite, Econom ics 101 or 106. Professor 
T olles.
A general analysis of th e  econom ic factors in the  de term ination  of wages and 
the  term s of em ploym ent. M a jo r aspects of the  following topics will be stud ied : 
com position of the  labor fo rce; trends in m oney and  real earnings an d  na tional 
incom e; theories of w ages; trad e  un ion policies and  practices and th e ir effects 
upon wages and  em ploym ent; econom ic aspects of governm ental regu la tion  of 
wages and  h ours; em ploym ent theories and  policies.
E C O N O M I C  A N D  B U S I N E S S  H I S T O R Y ,  1750-18604 (Business and  Public 
A dm inistration  120). C red it three  hours. L im ited  to  seniors w ho have taken Eco­
nomics 101. Professor H utchins.
A study of the evolution of econom ic struc tu re , business organization  and  p rac ­
tice, and  econom ic policy in  Europe and  A m erica. P rim ary  em phasis is on the 
period  1750-1860. L ectures, cases, and  discussions.
E C O N O M I C  A N D  B U S I N E S S  H I S T O R Y  S I N C E  I 8 6 0 j  (Business and Public 
A dm inistration  121). C red it three hours. L im ited  to  seniors w ho have taken 
Econom ics 101. Professor H utchins.
A continua tion  of Business and  Public A dm in istra tion  120, covering the  period 
since 1860, b u t th a t course is no t a  prerequisite.
I N T E R N A T I O N A L  E C O N O M I C S f  (Econom ics 701-702). C red it th ree  hours 
each term . Prerequisite, Econom ics 101 or 106. Associate Professor M orse.
A study of the econom ic re la tions betw een countries, w ith  em phasis on  the 
problem s of constructing  a  prosperous, progressive w orld  economy. Am ong the 
problem s discussed are  the  theory  of in te rn a tio n a l trad e  an d  problem s of com ­
m ercial policy; in te rn a tio n al finance, balances of paym ents, foreign exchanges, and 
m onetary  policies and  problem s, past, p resen t, and  fu tu re .
I
I N T R O D U C T I O N  T O  T H E  S T U D Y  O F S O C I E T Y  (Sociology 101). C red it 
th ree  hours. O pen  to all students, a lthough  p rim arily  in ten d ed  for freshm en.
An in troduction  to the study of societies as in te rre la ted  system s; selected m ajo r 
problem s of contem porary  A m erican  society as seen in  the  con tex t of o u r own 
social system ; social factors in personality  form ation .
G E N E R A L  G E O G R A P H Y  (Geology 105). [Not offered in 7557-52.]
E N G IN E E R IN G
S ta tle r H all has four engineering laboratories especially p rep ared  for testing 
and studying the m echanical equ ipm ent th a t  is typically  found  in hotels. In  add i­
tion, a  w ide varie ty  of m odern  ap p ara tu s in  service th ro u g h o u t the  bu ild ing is 
studied  from  the  engineering view point.
L abora tory  equ ipm ent includes scale models fo r d ra ftin g  and  layouts, fire fight­
ing ap p ara tu s , portab le  and  cen tral-type vacuum  cleaners, full-scale bathroom  
units, p lum bing fixtures, p ipe-fitting  equ ipm ent, electrically  and  steam -driven 
pum ps, ho t w a ter h ea ter, test rad ia to rs , v en tila ting  fan , oil-fired boiler, flue gas 
analyzer, m otor g en era to r sets, a lte rn a tin g  an d  d irec t cu rren t m otors, electric 
controls, electric w iring devices, m eters, ligh ting  equ ipm en t, m echanical refriger­
ation  testing units, compressors, and  refrigeration  controls. T h e  build ing  construc­
tion laborato ry  has facilities for erecting  a  sm all, full-scale building. N um erous 
hotel p lans an d  equipm en t catalogs a re  used extensively in  the  hotel p lann ing  
course.
In  hotel engineering  the  requ irem ents consist of d raw ing (H o te l Engineering 
260) plus 12 add itional hours of ho tel engineering  subjects. Courses in  hotel 
engineering taken  in  ad d itio n  to  the  requ ired  12 hours m ay be counted  as H otel 
electives. In  the  event th a t a  course in  d raw ing (freehand  or m echanical) is 
offered a t en trance , 3 hours of H o te l electives m ay be substitu ted .
D R A W I N G  (H o te l E ngineering  2 6 0 ). C red it th ree  hours. R equ ired  as first 
course. M r. M i l l s .
M echanical, a rch itec tu ra l, and  freehand  d raw ing  lead ing  to  p rac tica l represen­
tation  and  in te rp re ta tio n  of typical applications.
S P E C IA L  H O T E L  E Q U I P M E N T  (H o te l E ngineering 2 6 1 ). C red it three 
hours. Professor R a n d o lp h .
Studies of k itchen p lann ing , lau n d ry  layouts, fire p ro tec tion , vacuum  cleaning, 
and  graph ic  presen ta tion .
W A T E R  S Y S T E M S  (H o te l Engineering  2 6 2 ). C red it three hours. Professor 
R a n d o lp h .
P lum bing systems and  fixtures, w a ter trea tm en t, sewage disposal, p ipe fitting, 
pum ping equipm ent and their re la tions to the p lum bing  code.
S T E A M  H E A T I N G  (H o te l E ngineering 2 6 3 ). C red it th ree  hours. Professor
Sa y les .
Basic principles of heating , ven tilating , and a ir  conditioning, w ith p ractica l 
applications.
E L E C T R I C A L  E Q U I P M E N T  (H o te l E ngineering 2 6 4 ). C red it th ree  hours. 
M r. M i l l s .
E lectrical equ ipm ent and  contro l devices includ ing  m otors, w iring  systems, ele­
vators, ra te  schedules, and  illum ination  p ractice.
H O T E L  P L A N N I N G  (H o te l Engineering 2 6 5 ). C red it three  hours. L im ited  
to  seniors. Professor R a n d o lp h .
P lanning  the  layout fo r a  proposed hotel, em phasizing floor p lans and  the selec­
tion an d  a rrangem en t of the  equ ipm ent in  all th e  various departm ents.
H O T E L  S T R U C T U R E S  A N D  M A I N T E N A N C E  (H o te l E ngineering 2 6 6 ). 
C red it three  hours. Professor S a y le s .
M aterials an d  m ethods of bu ild ing  construction , rep air, and  m aintenance. Em ­
phasis on trad e  p ractices and  bu ild ing  codes. Specification and  rep a ir  of hotel 
fu rn itu re .
R E F R I G E R A T I O N  (H o te l Engineering  2 6 7 ). C red it three hours. M r. M i l l s .
T he theory  and  practice  of m echanical refrigeration . T ypical hotel and restau r­
an t applications including frozen-food storage.
F O O D  P R E P A R A T IO N
T h e  food laboratories in  the  School of H o te l A dm inistra tion  include two small- 
q uan tity  food laboratories and the S ta tle r In n  kitchens.
Tw o sm all-quantity  laboratories, accom m odating  tw enty  students each, are 
equipped w ith  especially designed u n its : each two students have electric  o r gas 
ranges, double sinks and w orking surfaces of stainless steel, and  cabinets w ith the 
newest and  m ost m odern equipm ent. Both laboratories have refrigerators and 
deep-freeze units.
Students in  qu an tity  cookery have the use of the  S ta tle r In n  k itchen , w hich 
contains dup licate  m odern  equ ipm ent fo r instructional purposes. T h e  equipm ent 
is so varied  th a t  the  stu d en t has an  op p o rtu n ity  to use and  to analyze a  wide 
range of k itchen facilities.
T h e  studen t lounge has an  efficient k itchen used fo r the studen t coffee h o u r 
and  fo r studen t and faculty  parties and  receptions.
In  add ition  to  the  facilities in S ta tle r H a ll, the  labora tory  kitchens, cafeterias, 
and catering  services in  the  New Y ork S tate  College of H om e Econom ics are 
available to students in  hotel adm inistration .
F O O D  P R E P A R A T I O N  (Food and N u tritio n  120). C red it three  hours. R e­
qu ired . M rs. K e n d r ic k ,  M rs. G i f f t ,  and  M rs. S a y le s .
T h e  underly ing princip les involved in  the  p rep ara tio n  of the  various types of 
food. T h e  p ractice  periods are designed to develop skill in  the  p rep ara tio n  of food 
in  sm all quan tities, and  an  apprec ia tion  of the details an d  m an ipu lation  requ ired  
to produce food of the  highest standard .
N U T R I T I O N  A N D  H E A L T H  (Food and N u tritio n  190). C red it two hours. 
H otel elective. Professor H a u c k .
T h e  rela tionsh ip  of food to  the  m ain tenance  of h e a lth ; its im portance  to  the 
ind iv idual and  society.
C H E M I S T R Y  A N D  I T S  A P P L I C A T I O N  T O  F O O D  P R E P A R A T I O N  (H otel 
A dm inistra tion  2 1 4 ). C red it five hours, of w hich fo u r hours coun t as chem istry 
and  one h o u r counts as H o te l elective. R equired . (No credit allowed to students  
who have received credit for Chemistry 101 or its equivalent.)  Professor P f u n d  
and  M rs. G y risc o .
F u ndam en ta l princip les an d  practices of food p rep ara tio n  approached  th rough  
the study of general chem istry. C onsideration  of the  physicochem ical properties
of gases, liquids, solids, and solutions; p H , titra tions, buffer m ixtures and  hydroly­
sis; and  fun d am en ta l chem ical reactions. T h e  influence of k ind and  p roportion  
of ingredients and m ethods of m an ipu lation  and  cookery and  the flavor and tex­
ture of such foods as baking-pow der p roducts, fru it-ice m ixtures, and  sugar m ix­
tures. Beverages as solutions. Subjective scoring of food products.
L abora to ry  practice  in  chem istry and  com parative cookery includes experim ents 
using sim ple chem ical techniques and  basic cookery processes. Em phasis on the 
app lication  of scientific princip les to  the  in te rp re ta tio n  of observed results.
T his course serves as a  prerequ isite  for Food and  N u tritio n  215.
C H E M I S T R Y  A N D  I T S  A P P L I C A T I O N  T O  F O O D  P R E P A R A T I O N  (H otel 
A dm in istra tion  2 1 5 ). C red it five hours, of w hich two hours coun t as chem istry and 
three  hours count as H o te l electives. R equired . (No  credit allowed to students who 
have received credit for Chemistry 102 or its equivalent.)  T h is course is p lanned  
to follow H ote l A dm inistra tion  214 and  should be taken  the  term  a fte r it. Professor 
P f u n d  and  M rs. G y risc o .
F u ndam en ta l principles and practices of food p rep ara tio n  approached  through 
the study of organic and  colloidal chem istry. T h e  influence of kind and  p roportion  
of ingredients and of m ethods of m an ipu lation  and  cookery on the pa la tab ility  and 
the  n u tritive  value of baked products, such as cakes and  yeast b reads, of eggs, 
m eats, and  vegetables. Subjective scoring of food p ro d u c ts ; food storage and sani­
tation . Food preservation , especially canning, an d  the  science underly ing it. S tu ­
dents w ho have com pleted Food an d  N u tritio n  214 an d  215 should recognize 
culinary  quality  in cooked foods and  the  factors th a t con tribu te  to quality . T hey 
should a tta in  some skill in  specific cookery techniques, and  should be able to  apply 
this knowledge an d  skill critically  in  food p repara tion .
Course 215 serves as a  p rerequisite  fo r B iochem istry 10, 11, and  C hem istry 201, 
and  303 and 305.
FO O D  P R E P A R A T I O N  (Food and  N u tritio n  2 2 0 ). C red it th ree  hours. R e­
qu ired . P rerequisite, Food and  N u tritio n  120 o r its equivalent. A ssistant Professor 
E r ic s o n .
E xperience in  the  p rep ara tio n  of dishes ad ap ted  to hotel and  re stau ran t service, 
such as special m ea t dishes, fancy breads, vegetables, soups, salads, entrees, c an ­
apes and  hors d ’oeuvres, chicken an d  tu rkey  (b o n in g ), fish, pastries and  desserts.
Q U A N T I T Y  F O O D  P R E P A R A T I O N ,  E L E M E N T A R Y  C O U R S E  ( In stitu tio n  
M anagem ent 2 0 0 ). C red it three  hours, of w hich one m ay be counted  as H otel 
elective. R equired . Prerequisite, Food an d  N u tritio n  120 or equ ivalen t experience. 
Associate Professor C u t l a r .
L aboratories consist of q u an tity  cooking in  the cafeteria  k itchen and  the  p re ­
pa ra tio n  of m eals for approxim ately  five h u n d red  patrons. Some em phasis is given 
to s tan d ard  procedures and  technics and  to the  use and  operation  of institu tion  
kitchen equipm ent. R egulation  uniform  of w hite coat, ap ron , and  chef’s cap  is 
furnished by the studen t and is requ ired  fo r the  first laboratory .
Q U A N T I T Y  F O O D  P R E P A R A T I O N :  P R I N C I P L E S  A N D  M E T H O D S  
(H o te l A dm inistra tion  2 0 1 ). C red it four hours. M ay be substitu ted  fo r In stitu tio n  
M anagem ent 200 and  w hen so substitu ted  satisfies also two hours of H o te l elec­
tives. Prerequisite, Food and N u tritio n  220 or equ ivalen t experience. Miss K a is e r .
L aboratory  exercises consist of la rge-quan tity  cooking in  S ta tle r In n  k itchen 
in  p rep ara tio n  of m eals for approxim ately  one h u n d red  and  fifty patrons. A ddi­
tional experience is offered in  the  p rep ara tio n  of foods for the Sunday n igh t 
buffet in the In n  and  fo r special banquets and  parties. T h e  laboratories are sup­
plem ented by discussion periods to provide an  op p o rtu n ity  to review  principles 
and  to discuss procedures. Some em phasis is also given to s tan d ard  technics, basic
form ulas, and m enu p lann ing  an d  to  the  use and operation  of in stitu tion  k itchen 
equipm ent. S tudents have th e ir lunch  in  the cafeteria  on laborato ry  days. R egula­
tion uniform  of w hite coat, ap ron , and  chef’s cap is furnished by the  stu d en t and 
is requ ired  for the  first laboratory.
Q U A N T I T Y  F O O D  P R E P A R A T I O N :  P R I N C I P L E S  A N D  M E T H O D S  ( I n ­
stitu tion  M anagem ent 2 1 0 ). C red it four hours. M ay be substitu ted  fo r In stitu tion  
M anagem ent 200, and w hen so substitu ted  satisfies also two hours of H otel 
electives. Prerequisite, Food and  N u tritio n  220 or equ ivalen t experience. Associate 
Professor C u t l a r .
L abora tory  exercises consist of large-quan tity  cooking in  the  cafeteria  kitchen, 
in the  p rep ara tio n  of m eals fo r approxim ately  one thousand  patrons. T h e  labora­
tories are supplem ented by discussion periods to provide an  opportun ity  to review 
principles and  to  discuss procedures. Some em phasis is given also to  s tan d ard  
technics, basic form ulas, and  m enu p lann ing  and  to  the  use and  operation  of in ­
stitu tion  k itchen  equipm ent. Students have th e ir lunch  in  the  cafeteria  on  labora­
tory  days. R egulation  uniform  of w hite coat, ap ron , and  chef’s cap  is furnished 
by the  stu d en t and  is requ ired  fo r the first laboratory .
C A T E R I N G  (In stitu tio n  M anagem ent 3 1 0 ). C red it th ree  hours. H otel elective. 
O pen  to  seniors m ajoring  in  in stitu tio n  m anagem ent o r in  hotel adm in istra tion ; 
to  g rad u ate  students by perm ission of the  instructor. Prerequisite, In stitu tio n  M an ­
agem ent 200, 201, 210, 230, o r equ ivalen t experience. (In s titu tio n  M anagem ent 
students are given prio rity  in the  W ednesday afternoon labora tory  section ).
Practice in  organizing w ork, m aking m enus, calcu lating  costs, p reparing  and 
serving food fo r d inners and  o th er catering  p rojects as assigned. W hite uniform s 
are requ ired  beginning w ith  the  first labora to ry  scheduled.
H O T E L  C U I S I N E  (H o te l A dm inistration  2 0 2 ) .  C red it four hours. H otel elec­
tive. Prerequisite, In s titu tio n  M anagem ent 2 0 0 , 2 0 1 , or 2 1 0 . M r. F a u s s o n e .
T h e  p rep ara tio n  of classical cuisine.
Q U A N T I T Y  F O O D  P R E P A R A T I O N  A N D  C A T E R I N G ,  A D V A N C E D  
C O U R S E  ( In stitu tio n  M anagem ent 3 30). C red it five hours, H otel elective. P re­
requisite , In stitu tio n  M anagem en t 210, 200, 201, 230, o r equ ivalen t experience. 
R egistra tion  subject to the  approval of D ep artm en t of In stitu tio n  M anagem ent. 
Special catering  assignm ents require  from  25 to 30 hours in  add ition  to scheduled 
laboratories. Associate Professor R ip le y .
Practice in  organizing w ork, m aking m enus, calcu la ting  costs, p reparing  and 
serving food for diners and  o th er catering  p ro jects as assigned.
W hite uniform s are  requ ired  beginning w ith  the  first laboratory  scheduled.
H O T E L  S T E W A R D I N G *  (H o te l A dm inistra tion  118). C red it three  hours. 
H otel elective. O p en  to sophom ores, jun iors, and  seniors. A ssistant Professor 
C o n n e r .
Problems of re stau ran t operation , such as purchasing, p rep ara tio n , service, and 
con tro l phases of stew ard operations.
F O O D  S E L E C T I O N  A N D  P U R C H A S E  F O R  T H E  I N S T I T U T I O N  ( In s ti tu ­
tion  M anagem ent 2 2 0 ). C red it th ree  hours. H o te l elective. Adm ission by pe r­
mission of the  instructor. Professor H a r r i s  and  A ssistant Professor M o o re .
A discussion of sources, standards of quality , grades, bases of selection, m ethods 
of purchase, and  storage of various classes of food. A one-day trip  to  E lm ira, Syra­
cuse, o r R ochester m arkets will be included. E stim ated  cost of trip , $ 6 .
H O T E L  M E N U  P L A N N I N G *  (H o te l A dm in istra tion  124). C red it one hour. 
H otel elective.
Principles of m enu  p lann ing  fo r th e  various types of com m ercial d in ing  rooms, 
w ith a tten tio n  to the  d iete tic , cost, and  p rom otional aspects.
G E N E R A L  B A C T E R I O L O G Y  (B acteriology 1 ). C red it six hours. H otel elec­
tive. P rerequisite, C hem istry 102 or 104. Professor S h e rm a n  and  assistants.
An in troducto ry  course; a  general survey of the field of bacteriology, w ith the 
fundam entals essential to  fu rth e r w ork in  the  subject.
H O U S E H O L D  B A C T E R I O L O G Y  (B acteriology 4 ) .C red it three  hours. H otel 
elective. Prerequisite, E lem entary  Chem istry. Professor S t a r k  and  assistant.
An elem entary, p ractica l course for students in hom e economics.
E C O N O M I C  F R U I T S  OF T H E  W O R L D  (Pom ology 121). C red it th ree  hours. 
H otel elective. Professor B o y n to n .
A study of all species of fru it-bearing  p lan ts of econom ic im portance , such as the 
da te , the ban an a , the citrus fruits, the n u t-bearing  trees, an d  the  newly in troduced  
fruits, w ith  special reference to th e ir cu ltu ra l requ irem ents in the  U n ited  States 
and  its in su lar possessions. All fru its no t considered in  o th er courses are considered 
here. T h e  course is designed to give a  b road  view of w orld pom ology an d  its re la ­
tionship w ith  the fru it industry  of New York S tate.
H A N D L I N G  V E G E T A B L E  C R O P S ,  A D V A N C E D  C O U R S E  (V egetable 
C rops 112). C red it four hours. H otel elective. O pen  to  jun iors and  seniors in 
hotel adm inistration . Perm ission of in stru c to r requ ired . Professor H a r tm a n .
H o rticu ltu ra l aspects of m arketing  vegetables: m ethods of estim ating  and 
m easuring quality  and g rad e; research  results and  practices in packing, storing, 
transporting , and selling. O ne tw o-day and  three a fternoon  trips requ ired . Esti­
m ated  p a rtia l cost of tran sp o rta tio n  to  be collected from  the s tuden t, $ 2 .
For in form ation  regard ing  o th er courses in vegetable crops, re fe r to  the  A n ­
nouncement of the N ew  York S tate College of Agriculture,  D ep artm en t of V ege­
table Crops.
M E A T  A N D  M E A T  P R O D U C T S  (A nim al H usbandry  9 1 ). C red it two hours. 
R equired . O pen  to sophom ores, jun iors, and  seniors. L abora to ry  assignm ents m ust 
be m ade a t  the tim e of registra tion . Professor M i l l e r  and  M r. S c h u t t .
A course in wholesale and  re ta il buying, cu tting , curing , and  p rep ara tio n  of 
m eats.
M E A T  A N D  M E A T  P R O D U C T S  (A nim al H usbandry  9 2 ). C red it two hours. 
For wom en students. N ot open to freshm en. R egistra tion  lim ited to sixteen students 
in  each  laborato ry  section. A ssistant Professor W a n d e r s to c k .
A course dealing w ith  the m ajo r phases of m eats— wholesale and  re ta il buying, 
nu tritive  value, cu tting , freezing, curing , canning , cooking, and m iscellaneous 
topics.
M E A T  C U T T I N G  (A nim al H usbandry  9 3 ) . C red it one hour. H o te l elective. 
P rerequisite, A nim al H usbandry  91 o r 92, an d  perm ission to  register. E nro llm ent 
lim ited  to five studen ts each term . Messrs. S c h u t t  and  H o l ly .
T his course offers supervised practice  in  m ea t selection, cu tting , an d  w rapping  
for students in tend ing  to specialize in m eats work.
M E A T  J U D G I N G  (A nim al H usbandry  9 4 ). C red it one hour. H o te l elective. 
P rerequisite, C ourse 90  or 91. R egistra tion  lim ited  to sixteen students. A ssistant 
Professor W a n d e r s to c k .
A course in  m arket classes and grades of m eat, ju d g in g , selection, and  identifi­
cation  of carcasses and cuts. F ield trips will be taken  to provide ad d itio n al ex­
perience.
G E N E R A L  C H E M I S T R Y  (C hem istry  101-102). T h ro u g h o u t the year. C red it 
th ree  hours a  term . F irst term  p rerequ isite  to second. M ay be substitu ted  for 
C hem istry requ irem en t in  H o te l A dm inistra tion  214-215. (No  credit allowed to 
students who have received credit for H otel  Administration 214-215.)  A ssistant 
Professor S ie n k o  and  assistants.
T h is course deals w ith the fun d am en ta l laws and theories of chem istry and  w ith 
the  properties of the m ore com m on elem ents and their com pounds.
G E N E R A L  B I O L O G Y  (Biology 1 ). T h ro u g h o u t the  year. C red it th ree  hours a 
te rm ; bo th  term s of the  course m ust be com pleted to  ob ta in  c red it, unless the  stu­
d e n t is excused by the departm en t. F irst term  no t p rerequ isite  to  second. N o t open 
to students w ho have h ad  bo th  Zoology 1 and  B otany 1. I f  Biology 1 is taken  
afte r e ither Zoology 1 or B otany 1, cred it two hours a  term . (H ours and  instructors 
to be announced .) Professor H o o d  and  assistants.
A n elem entary  course p lanned  to m eet the  needs of studen ts m ajo ring  outside 
the  p lan t and anim al sciences; p a rticu larly  ad ap ted  as the  first year of a  two-year 
sequence in biology fo r the  prospective teacher of general science in  the  secondary 
schools. T h e  course deals w ith  the n a tu re  of life, life processes, the  activities and 
orig in  of living things. I t  covers the  o rganization  of represen tative  p lan ts and  an i­
mals including m an as an  organism , and  the  princip les of n u trition , grow th, b e ­
hav ior, reproduction , heredity , and  evolution.
H U M A N  P H Y S I O L O G Y  (Physiology 3 0 3 ). C red it th ree  hours. Prerequisite, a 
previous course, e ith e r in  h igh  school o r in  college, in  biology and  in  chem istry. 
Professor D ye.
T his is an  in troducto ry  course designed particu la rly  to  p resen t fun d am en ta l and 
practica l inform ation  concerning the physiological processes an d  systems of the 
hu m an  body. L ectures, illustrations, and  dem onstrations.
H O U S E K E E P IN G
H O T E L  F U R N I S H I N G  A N D  D E C O R A T I N G  (H ousing  and Design 130). 
C red it two hours. H o te l elective. Advised fo r juniors. Associate Professor W ilk e r -  
so n .
H O T E L  T E X T I L E S *  (T ex tiles 140). C red it tw o hours. H o te l elective. N ot 
open to  freshm en. Associate Professor W e rd e n .
T h e  purpose of the  course is to  provide an  op p o rtu n ity  fo r th e  studen ts to be­
come fam iliar w ith  fabrics used in  hotels. Scientific d a ta  a re  b rough t to b ear upon 
the  choice of fabrics fo r specific uses. Brief discussions of th e  opinions of hotel 
housekeepers concerning the selection of fabrics and  how  they  m ay be expected 
to w ear. A tw o-day trip  is included in  Ja n u a ry  to  fo u r o r m ore m anufactu ring  
centers to  observe designing, w eaving, m aking of certa in  household fabrics, and 
m ethods used in p rep arin g  fabrics fo r the  re ta il m arket.
H O T E L  H O U S E K E E P IN G *  (T extiles 140a). C red it one hour. H otel elective. 
O pen  to  upperclassm en.
An ou tline  of the  responsibilities and  techniques of the  housekeeping d e p art­
m en t; the  selection and  purchase of equ ipm en t and  m ateria ls ; th e  selection, tra in ­
ing, an d  supervision of d ep artm en t personnel.
L A N G U A G E  AN D  E X P R E S S IO N
O f the  large num ber o f courses in  com position, in  pub lic  speaking, and  in  the 
lite ra tu re  of th e  English an d  o th er languages open to  ho tel students, only those 
frequently  taken  by them  are  described. Fu ll details regard ing  th e  o thers a re  given
in  the  A nnouncem ent of the College of Arts  and Sciences. Six sem ester hours of a  
m odern  foreign language m ay be coun ted  as a  H o te l elective.
I N T R O D U C T O R Y  C O U R S E  I N  R E A D I N G  A N D  W R I T I N G  (English l l l -  
l l  2 ) . T h ro u g h o u t th e  year. C red it th ree  hours a  term . R equired . English 111 is 
p rerequisite  to  112. Professor S a le  an d  others.
T h e  aim  of this course is to  increase the  stu d en t’s ability  to com m unicate his 
own th o u g h t and  to understand  the th ough t of others.
P U B L I C  S P E A K I N G  (Speech an d  D ram a 1 01). C red it th ree  hours. A ccepted 
for requ ired  expression. N o t open to  freshm en.
Practice  in  speaking on subjects of cu rren t in te res t; m ethods of p rep ara tio n  and 
delivery; various types of speech experience, such as exposition, advocacy, reading 
aloud, discussion, and chairm ansh ip ; study of princip les an d  of exam ples; con­
ferences.
Foreign students and  others whose p ro n u n c ia tio n  of English falls below the 
norm al s tan d ard , and  studen ts w ith  special vocal problem s, a re  advised to  confer 
w ith  M r. T hom a s  before registering.
O R A L  A N D  W R I T T E N  E X P R E S S I O N  (E xtension  T each in g  101). C red it 
two hours. A ccepted for requ ired  expression. O pen  to  ju n io rs and  seniors. P ro­
fessor P eab o d y  and  assistants.
P ractice  in  oral and  w ritten  presen ta tion  of topics in  ag ricu ltu re , w ith  criticism  
and  ind iv idual appoin tm ents on the  technic  of public  speech. D esigned to en­
courage in te rest in public  affairs, and , th rough  dem onstrations an d  the  use of 
g raph ic  m ateria l and  o th er form s, to tra in  for effective self-expression in  public. 
Special tra in ing  is given to  com petitors fo r the  E astm an  Prizes fo r Public Speak­
ing and  in  the  R ice D ebate  contest.
O R A L  A N D  W R I T T E N  E X P R E S S I O N  (E xtension  T each ing  1 0 2 ) .  C red it 
two hours. A ccepted for requ ired  expression. P rerequisite, E xtension T each ing  1 01 , 
of w hich 102  is a  con tinuation . Professor P e a b o d y  an d  assistants.
E L E M E N T S  O F J O U R N A L I S M  (E xtension  T each in g  15). C red it th ree  hours. 
A ccepted for requ ired  expression. Professor W a r d .
A n in troducto ry  course dealing w ith  the fa rm  press, daily  and  weekly news­
papers, m agazines, trad e  jo u rnals, book publishing, advertising , rad io , television, 
and  o th er fields re la ted  to journalism .
F R E N C H , E L E M E N T A R Y  C O U R S E  (F ren ch  1 01). C red it six hours.
G E R M A N ,  E L E M E N T A R Y  C O U R S E  (G erm an  1 01). C red it six hours.
I T A L I A N ,  E L E M E N T A R Y  C O U R S E  ( I ta lia n  1 01). C red it six hours.
P O R T U G U E S E ,  E L E M E N T A R Y  C O U R S E  (Portuguese  1 01). C red it six 
hours.
R U S S I A N ,  E L E M E N T A R Y  C O U R S E  (R ussian 1 01). C red it six hours.
S P A N IS H ,  E L E M E N T A R Y  C O U R S E  (Spanish  1 01). C re d it six hours.
P R O S E  A N D  C O M P O S I T I O N  (E nglish  2 0 1 ). C red it th ree  hours.
P R O S E  A N D  C O M P O S I T I O N  (E nglish  2 0 2 ). C red it th ree  hours.
I N T R O D U C T I O N  T O  P O E T R Y  (E nglish  2 2 1 ). C red it three  hours.
G R E A T  E N G L I S H  W R I T E R S :  F I R S T  C O U R S E  (English 251-252). 
T h ro u g h o u t the  year. C red it th ree  hours a  term .
I N T R O D U C T I O N  T O  P R O S E  F I C T I O N  (English 261-262). C red it th ree  
hours.
M I L I T A R Y  SCIENCE  . . .  All physically qualified undergraduate men 
who are American citizens must take military science during their first 
four terms. Enrollm ent in the basic course of m ilitary science and tactics 
or air science and tactics, or in the first two years of naval science, satis­
fies this requirement. Students transferring to Cornell from other institu­
tions are exempt from part or all of the requirem ent, according to the 
num ber of terms of residence in college before transfer; and service in 
the arm ed forces in W orld W ar I I  also satisfies the military training ob­
ligation. Entering students who have had R O T C  training in secondary 
or military schools are requested to bring W D AGO Form  131— Student’s 
Record for presentation to the M ilitary D epartm ent a t the time of regis­
tration. (See also the Announcement of the Independent Departments .)
C red it for courses in  the  Arm y or A ir R O T C  program s and  cred it for courses 
in  the  R egu lar and  C o n trac t N aval R O T C  program s m ay be counted  in  the 
tw enty-four hours of free elective courses allowed to studen ts in the  School of 
H otel A dm inistration .
In  add ition  to the degree requirem ents of the School of H otel A dm inistra tion , 
N aval R O T C  students m ust com plete the  follow ing requ irem ents:
1. T w enty-four hours of N aval Science courses. (O n e  h o u r of this m ay be 
earned  in  the  H otel Engineering sequence, H o te l Engineering  262, 263, 
264, and  267.)
2. By the  end of the  sophom ore year, all R egu lar students m ust have satis­
factorily  com pleted one year of college physics. (Physics is no t requ ired  by 
the  Navy for C o n trac t students. H ow ever, it is h ighly desirable fo r C o n trac t 
students to take physics if th e ir academ ic schedule perm its.)
3. M athem atics th rough  p lane trigonom etry  by the end of the sophom ore year.
4. Proficiency in  w ritten  and oral expression in accordance w ith the  individual 
college standards and  procedures.
5. Physical tra in ing  in  accordance w ith  college requirem ents.
6 . Sufficient swim m ing instruction  to  qualify  the  stu d en t as a  First-C lass Swim­
m er in  accordance w ith  Navy standards.
Students in the  School of H otel A dm inistra tion  m ay count work in  the  N aval 
Science courses against the  free elective g roup  of the  120 hours requ ired  fo r the 
degree. T h ey  m ay earn  up  to  tw enty-points of p ractice  c red it while on Navy 
cruises. Special arrangem ents can and  should be m ade fo r the  rem ain d er of the 
p ractice  requirem ent.
PHYSICAL T R A I N I N G  . . .  All undergraduates must pursue four 
terms of work, three hours a  week, in physical training. This requirem ent 
must be completed in the first two years of residence; postponements are 
to be allowed only by consent of the University Faculty Committee on 
Requirem ents for G raduation.
Exemption from this requirem ent may be m ade by the Committee 
designated above, when it is recommended by the M edical Office, by the
D epartm ent of Physical Education, or because of unusual conditions of 
age, residence, or outside responsibilities. An exem ption recommended 
by the D epartm ent of Physical Education shall be given only to students 
who m eet standards of physical condition established by the D epartm ent 
of Physical Education and approved by the Com m ittee on Requirem ents 
for G raduation. Students who have been discharged from  the arm ed 
services may be exempted.
For students entering w ith advanced standing, the num ber of terms of 
physical training required is to be reduced by the num ber of terms which 
the student has satisfactorily completed (w hether or not physical t r a i n in g  
was included in his program ) in a college of recognized standing. (See 
also the Announcement of the Independent Departments.)
Student Activities
S T U D E N T S enrolled in the four-year course in hotel adm inistration 
are members of the Cornell University undergraduate body. As such 
they participate in all the customary student activities; they represent 
the University on athletic teams, are members of the musical clubs, are 
cadet officers in the three Reserve Officers T raining Corps, and hold office 
on the boards of student publications. They are eligible to membership 
in the social fraternities and the appropriate honorary fraternities.
Hotel students also conduct am ong themselves a num ber of special 
enterprises in addition to those of the University as a  whole. Every stu­
dent is eligible to membership in the Cornell Hotel Association. U pper­
classmen who distinguish themselves in student projects win membership 
in Ye Hosts, the recognition organization. Ye Hosts act as a  reception 
committee for the new students and for visiting hotelmen.
U nder the auspices of the Cornell Hotel Association inform al teams 
are organized to  represent the School in in tram ural sports, a predom inant 
feature of Cornell athletic activity. T he Association is responsible for the 
Ezra Cornell Hotel-for-a-Day, a project in connection with which the 
students organize and finance a hotel operating company, take over one 
of the University buildings, and open and  run it as a hotel for a day with 
all the appropriate ceremony. They plan, prepare, and serve w ithout 
assistance an elaborate “opening” dinner attended by leading hotelmen.
Each year a group of upperclass students is taken to New York City 
to attend the convention of the New York State Hotel Association, to 
visit the N ational Hotel Exposition, and to make a tour of inspection of 
m etropolitan hotels. Groups also attend the M idwest H otel Exposition in 
Chicago, the New England Hotel Exposition in Boston, and the New 
Jersey H otel Exposition in A tlantic City. T he students participate in so­
cial functions associated with the conventions. W ith the alum ni organiza­
tion, the Cornell Society of Hotelm en, they entertain  a t smokers the 
hotelmen who are attending the conventions.
A chapter of the Junior Hotelm en of America and jun ior chapters of 
the Hotel Greeters of America and the Hotel Sales M anagem ent Associa­
tion International have been established in the student body.
Placement Service
IN  C O O P E R A T IO N  w ith the Cornell Society of Hotelm en the office of 
the School m aintains an active and  aggressive placem ent service to assist 
students in obtaining hotel jobs during the summer and to assist graduates 
in  m aking contacts for perm anent positions. A feature of the placem ent 
work is the development, through the annual Hotel Ezra Cornell open­
ing, and the attendance a t hotel conventions and  similar functions, of 
numerous contacts between students and  hotelmen. As a  result, the stu­
dents and graduates have an extensive acquaintance am ong prospective 
employers.
A num ber of hotel and restaurant organizations offer “internship” 
or “trainee” programs to the members of the junior and senior classes. 
W hile the details vary among the organizations, all the program s con­
tem plate a year or more of training w ith experience in all the depart­
m ents and with supplemental instruction. In  some cases no commitment 
is m ade by the employer or the trainee beyond the period of training. 
In  others, more definite arrangem ents are made. C ooperating organiza­
tions have included the W aldorf-Astoria, the Am erican Hotels Corpora­
tion, the Mayflower, Hotels Statler, Inc., Stouffer Brothers, Inc., and 
Greenfield’s.
Favored as it is by the endorsement of the American H otel Associa­
tion, the School and its work are known to all im portant hotelmen. M any 
of these men contribute instruction either directly or through members 
of their staffs. Consequently, Cornell hotel graduates have been well re­
ceived in the industry. M any of the graduates have themselves already 
attained posts of sufficient im portance to enable them  to place some of 
their younger associates. All these helpful contacts and the accomplish­
ments of the graduates have contributed to the placem ent record of the 
School.
T he first Cornell hotel class was graduated in 1925 w ith eleven m em ­
bers. O n O ctober 1, 1951, there were 1,136 living graduates. T he partial 
list below gives an indication of the types of positions held.
H O T E L S
Adam s, R . M . ’50, A ssistant to  M anager, B attle  H ouse, M obile, A labam a 
A lexander, W . A. ’36, G eneral M anager, A rrow head H o te l C om pany, Brookings,
South  D akota
Am berg, E. L. ’32, P resident an d  M anager, H o te l Pontiac , Oswego, New Y ork
Arbogust, M rs. Jean  ’29, O w ner-M anager, Sawbill Lodge, T ofte , M innesota  
A rnold, C. D . ’43, O w ner-M anager, G rey Gables, San Francisco, C alifornia 
Baker, K . W. ’29, M anager, C arlto n  H otel, W ashington, D . C.
B anta, J . S. ’43, R esiden t M anager, T h e  Colony, D elray  B each, F lo rid a ; (S um ­
m er) T he Colony, K ennebunkport, M aine 
Barash, A. J ., J r . ’49, M anager, C olum bia H otel, W enatchee, W ashington 
Barns, G. R . ’35, O w ner, H otel M ayflower, Lexington, V irg in ia  
B atchelder, W. P. ’34, A ssistant to G eneral M anager, H o te l C ham berlin , F o rt 
M onroe, V irg in ia  
Beach, D. E. ’42, M anager, T h e  W oodstock In n , V erm ont
B ehringer, G. F. ’34, V ice-P resident, Shelter Island  H ouse, Shelter Island  H eights, 
New York
B ennett, J . V . ’47, R esident M anager, T h e  R adisson H otel, M inneapolis, M in- 
nesota
Bentley, L. V . ’33, O w ner-M anager, M olly P itcher H otel, Carlisle, Pennsylvania 
Bevier, R . H . ’32, M anager, L ebanon  H ote l, C h au tau q u a , N ew  York 
Binns, J . P. ’28, V ice President, H ilto n  H otels C orpora tion , N ew  York C ity  
Birdsall, J . F. ’35, G eneral M anager, T h e  Skyline In n , M t. Pocono, Pennsylvania 
Boggs, R. H . ’26, M anager, H o te l K ennew ood, E lizabethtow n, Pennsylvania 
Bostrom , E. L. ’37, M anager, H o te l H u ro n , Y psilanti, M ichigan 
Boyer, L. M . ’35, R esident M anager, H otel W oodruff, W atertow n, New York
Briggs, F. H . ’35, V ice President and  G eneral M anager, V irg in ia  H o t Springs
C orpora tion , H o t Springs, V irg in ia  
Bright, T . M . ’27, O w ner-M anager, C olonial T errace  H otel, A tlan ta , G eorgia 
Brown, C. A. ’31, M anager, Nueces H o te l, C orpus C hristi, Texas
Brown, J. M ., J r . ’44, M anager, T h e  N orm andie , San Ju a n , Puerto  Rico
Brush, R. M . ’34, A ssistant Supervising D irecto r, Sheraton  C orpora tion  of A m er­
ica, Boston, M assachusetts 
B uddenhagen, A. E. ’37, M anager, Sir W alter H otel, R aleigh , N orth  C arolina  
B uthorn , W. F. ’32, O w ner-M anager, L a  C o u rt H otel, G ran d  Ju n c tio n , C olorado 
B utler, C. K . ’47, V ice President and  G eneral M anager, H o te l Schenley, P ittsburgh, 
Pennsylvania
C allahan , W . G. ’37, A m erican H otels C orpora tion , 5 7 0  L exington Avenue, New 
York C ity
C arr, C. H ., J r . ’49, M anager, V illa  M arg h erita  H otel, C harleston , South  C aro lina  
C lark , E. K . ’37, M anager, L an ier H o te l, M acon, G eorgia 
C lark, R. W. ’48, M anager, Evergreen H otel, V ancouver, W ashington 
Clist, W . M . ’45, H otel, C lub, and  In -P la n t C afeteria  M anager, K im berly C lark  
C orporation , N eenah, W isconsin 
Coats, C. C. ’33, O w ner-M anager, Sherw ood In n , Skaneateles, N ew  York 
C obb, G. H . ’41, M anager, T om  Sawyer M otor In n , E lm ira, New York 
Cole, J . W . ’30, V ice-President, G renoble H otels, C ham bersburg , Pennsylvania 
C oppage, E. W. ’33, O w ner-M anager, A berdeen H otel, L ongport, N ew  Jersey 
C randall, J . M . ’25, M anager, Pocono M an o r In n , Pocono M anor, Pennsylvania 
Davis, D. M. ’47, M anager, R aleigh H otel, W aco, Texas
D ayton, H . L. ’28, O w ner, President, and  G eneral M anager, H ow ard  D ayton 
Hotels, D aytona Beach, F lorida  
D eveau, T . C. ’27, G eneral M anager, Shera ton  B iltm ore H otel, Providence, R hode 
Island
Ebersol, W . R . ’48, M anager, H otel W indsor Park , W ashington, D .C. 
E ngelhard t, C onrad  ’42, R esident M anager, Shera ton  Plaza, D aytona Beach, 
F lorida
Faiella, J . P. ’38, M anager, C am bridge Beaches, Som erset, B erm uda 
Fassett, J . S., I l l  ’36, D irector, Service D ep artm en t, A m erican H o te l Association, 
New York C ity
Frazer, H . E. ’34, O w ner-M anager, T ro p ica l H o te l, K issim ee, F lorida  
Fry, A. G. ’38, M anager, L a  P laya H o te l, C arm el-by-the-Sea, C alifo rn ia  
Gibbs, L. C. ’26, P artn er, H ow ard  D ayton  H otels, D ay tona  B each, F lo rida  
Gibson, A. W ., J r . ’42, G eneral M anager, S hera ton  H otel, Buffalo, N ew  York 
G ilm an, W . E., J r . ’36, G ilm an H o t Springs H o te l, G ilm an H o t Springs, C alifornia 
G ore, J . A. ’42, G eneral M anager, G ore H otels, F o rt L au derdale , F lo rida  
G orm an, W. P. ’33, M anager, H o te l S heraton , P ittsburgh , Pennsylvania 
G rady , D . B. ’43, M anager, T h e  B attery  P ark  H o te l, Asheville, N o rth  C aro lina  
G rossinger. P. L . ’36, (W in ter) M anager, G rossinger P ancoast H o te l, M iam i 
Beach, F lo rid a ; (Sum m er) M anager, G rossinger H o te l, F e rndale , N ew  York 
H a h n , L . E. ’33, O w ner, C oncord  L ex ing ton  H o te l, M inneapolis, M inneso ta  
H andlery , P. R . ’42, M anager, L ake M e rritt  H otel, O ak land , C alifo rn ia  
H ankoff, T . B. ’43, Secretary  an d  G eneral M anager, M onte  C arlo  H o te l, M iam i 
Beach, F lorida
H im m elm an, L . P. ’33, M anager, H o te l B enjam in F ran k lin , Seattle, W ashington 
Hodges, R ich ard  C . ’35, Food M anager, Book C adillac  H otel, D e tro it, M ichigan 
H old ing , R . ’32, M anager, W ellington H o te l, A lbany, N ew  York 
H oltzm an, R . E. ’41, M anager, H o te l O liver, Sou th  B end, In d ian a  
H ooker, M . W . ’35, R esiden t M anager, H o lden  H o te l, D ayton , O hio  
H ougen , R . T . ’35, M anager, Boone Tavern^ B erea C ollege, Berea, K entucky 
Irw in , R . P. ’33, Presiden t and  M anager, L a  V alencia , L a  Jo lla , C alifo rn ia  
Jackson , H . S., J r .  ’32, O w ner, A sbury C arlto n  H o te l, Asbury P ark , N ew  Jersey 
Jenn ings, C. ’25, President, H o te l E lton , W aterbury , C onnecticu t 
Jones, R . H . ’43, M anager, W ayne H o te l, F o rt W ayne, In d ian a  
Ju s t, P. O . ’34, M anager, O sthoff H o te l C om pany, E lk h a rt Lake, W isconsin 
Kellogg, B. F. ’40, R esiden t M anager, B reakers-T raym ore H otel, M iam i Beach, 
F lorida
K em m otsu , K . ’28, M anag ing  D irecto r, P an  Pacific H o te l C om pany L td ., Tokyo, 
Ja p a n
K ette rer, V . M . ’37, M anager, H o te l Seneca, G eneva, N ew  York 
K ing , F . M ., J r .  ’34, O w n er-O pera to r, K in g ’s In n , B olton L anding-on-L ake 
George, N ew  York
K ohler, C. E ., J r . ’47, M anager, W infield Scott H otel, E lizabeth , N ew  Jersey 
K rakow , R . W . ’48, A ssistant to  P residen t, C ra ig  Sm ith  H otels, San Francisco, 
C alifo rn ia
Lee, L . H . ’30, O w ner-M anager, H o te l L ag u n a , L ag u n a  Beach, C alifo rn ia  
Lee, W . W ., J r .  ’36, R esiden t M anager, H o te l Roosevelt, N ew  Y ork C ity  
Lose, H . F. ’35, V ice-P resident, H o te l Jayhaw k, T opeka , K ansas 
Luke, A. D . ’36, M anager, H o te l D ale, H oldrege, N ebraska 
M acL en n an , H . A ., ’26, M anager, Princess H o te l, B erm uda
M acN ab, J . K . ’38, C o-ow ner and  M anager, D elray  Beach H otel, D elray  Beach, 
F lo rida
M acN ab, R . B., J r .  ’37, P a rtn er-M an ag er, M acN ab  B rothers H otels C om pany, 
Bozem an, M o n ta n a ; D elray  Beach and  W in ter H aven , F lorida  
M alam ut, L . ’49, V ice President, Breakers H otel, A tlan tic  C ity , N ew  Jersey 
M ayo, J . B. ’41, V ice Presiden t and  M anag ing  D irector, M ayo H ote l, T u lsa, 
O klahom a
M cA llister, A. J . ’29, M anager, T h e  W ebster H o te l, C hicago, Illinois 
M cN am ara , P. J . ’35, M anager, W arw ick H otel, P h iladelph ia , Pennsylvania 
M errick , A. B. ’30, V ice Presiden t an d  M anaging  D irecto r, R oger Sm ith  H otels, 
New  Y ork C ity
M erw in, R . M . ’42, M anager, O glethorpe H o te l, Brunswick, G eorgia 
M iner, F . L. ’26, H ouse M anager, L ake M ohonk M o u n ta in  H ouse, M ohonk Lake, 
New York
M itroff, A. P. ’42, M anager, H o te l A dnabrow n, Springfield, V erm ont
M oore, L. H ., J r . ’44, M anager, T h e  Rose In n , Crossett, Arkansas 
M orris, A. E. ’31, P roprie to r, A m erican  H o te l, B ethlehem , Pennsylvania 
M oser, A. C. ’40, O w ner-M anager, Pine C rest In n , P inehurst, N o rth  C aro lina  
M urphy , J . J ., J r .  ’38, M anager, A rlington In n , Potsdam , N ew  Y ork 
N euhauser, J . B. ’41, O w ner-O pera to r, M ajo r Pelham  H otel, Pelham , G eorgia 
Newsom, D . W . ’42, O w ner, Eagle K nob Lodge, C able, W isconsin 
Niel, R . M ., J r .  ’48, M anager, H o te l 33, N ew  York C ity 
Noyes, R . S. ’43, M anager, Bellerive H otel, K ansas C ity, M issouri 
O gden, J . ’39, V ice-P resident, H otel W isconsin, M ilw aukee, W isconsin 
Papanou, P. S. ’47, M anager, T h e  C astle ton H otel, N ew  C astle, Pa.
Parker, W. ’51, M anager, Palm er G ulch Lodge, H ill C ity, South  D akota  
Parle tte , B. A., ’32, O w ner-M anager, Sea Spray H otel, V irg in ia  Beach, V irg in ia  
Pearce, J . W ., Jr. ’39, O w ner, T h e  G arn et In n , C en ter H arbor, N ew  H am pshire 
Perry, J . F. ’30, A ssistant to the  President, A m erican H otels C orporation , New 
Y ork City
Pew, R . H . ’33, M anager, T h e  L afayette, P o rtlan d , M aine
Price, L. A., Jr. ’45, M anager, H o te l F rancon ia , New Y ork City
R am age, E. D . ’31, P resident and  G eneral M anager, H illcrest H otel, T oledo, O hio
R ap p ap o rt, R . A. ’49, P roprie to r, T h e  A valoch, Lenox, M assachusetts
R ead , J . L. ’38, G eneral M anager, H otel Severin, Ind ianapolis , In d ian a
R eady, R . M . ’45, O w ner-M anager, Sherburne In n , Sherburne, N ew  York
Reas, J . R. ’50, R esident M anager, New N avarre  H otel, T oledo 3, O hio
St. L au ren t, G. C. ’33, President, St. L au re n t H otels, N ew  York C ity
Sayles, C. I. ’26, M anager, S ta r Lake In n , S ta r Lake, N ew  York
Schm id, A. ’42, M anager, L ake Shore H otel, C leveland, Ohio
Schoenbrunn, L. E. ’40, A ssistant to the President, D rake H otel, C hicago, Illinois 
Seneker, V . M . ’35, G eneral M anager, N ecom b H otels, San Francisco, C alifornia 
Shea, J.’ L . ’26, P roprie to r, Holm ew ood In n , N ew  C an aan , C onnecticu t 
Shields, W . W . ’33, M anaging  D irector, H o te l B annock, Pocatello, Id ah o  
Shinnen, H . I. ’34, M anager, O naw a Lodge, M ountainhom e, Pennsylvania 
Sm ith, B. R . ’39, V ice-P resident, Shirley-Savoy H otel, D enver, C olorado 
Sm ith’ J . B. ’31 (W in ter) Vice. President, F lam ingo H otel, M iam i Beach, F lo rid a ;
(Sum m er) President, W entw orth-by-the-Sea, Portsm outh , New H am pshire 
Sm ith, R ., J r .  ’33, M anager, H o te l Pfister, M ilw aukee, W isconsin 
Sonnabend, P. ’50, M anager, H o te l Shelton, Boston, M assachusetts 
S trand , C. R . ’43, A ssistant to V ice President, H ilton  H otels, New York C ity 
T em ple, J . B. P. ’38, M anager, G eneral O g lethorpe H otel, Savannah , G eorgia 
T iffany, B. D . ’39, C a tering  M anager, H otel Spokane, Spokane, W ashington 
T im m erm an, R . L. ’31, M anager, H otel A rgonne, L im a, O hio
T rau b , G. F. ’31, O w ner-M anager, T h e  A lexander H am ilton  In n , C lin ton , New 
York
T rie r, R. C ., J r . ’32 (W in ter) O w ner-M anager, V illa  G oodrich H otel, Sarasota, 
F lo rid a ; (Sum m er) G eneral M anager, M arshall H ouse, Y ork H arb o r, M aine 
T u rn er, F . M. ’33, M anager, H otel H enning , C asper, W yoming 
Tyo, R uel ’27, G eneral M anager, Packard  H otels C om pany, Findlay , O hio 
U p church , W. W ., J r .  ’49, M anager-Lessee, St. C harles H otel, F t. M yers, F lorida  
V estal, R. B. ’35, M anager, H otel W indsor, Am ericus, G eorgia 
W aldron, P. A. ’35, President, H om estead  H a ll, G reenw ich, C onnecticu t 
W ashburn, W . C. ’40, O w ner, D em opolis In n , Dem opolis, A labam a 
W ayne, F. E. ’49, M anager, H o te l W ayne, Lyons, New York 
W einer, M . W. ’35, O w ner-M anager, P lym outh H otel, M iam i Beach, F lo rid a ;
(Sum m er) O w ner-M anager, W hite  Roe L ake In n , L ivingston M anor, N ew  York 
W estfall, H . E. 34, O w ner-M anager, H o te l Prince, T unkhannock , Pennsylvania 
W hitacre , E. B. ’35, M anager, H o te l W hittie r, Ph iladelph ia , Pennsylvania 
W ickes, M ary  (M rs. A. V . T a f t)  ’26, M anager, H o te l Embassy, T am p a, F lorida
W illiam s, H . B. ’30, G eneral M anager, H o te l A m bassador, A tlan tic  C ity , New 
Jersey
W illiam s, R . W . ’35, M anager, T h e  R um ely, L a  Porte , In d ian a  
W righ t, E. T . ’34, M anager, G reenbrier H o te l, W hite  S u lp h u r Springs, W est 
V irg in ia
W ulf, N . W . ’48, M anager, T h e  G raym ore, P o rtlan d , M aine
R E S T A U R A N T S
Allison, N. T . ’28, M anager, Stouffer’s, 5 3 1  Pennsylvania A venue, P ittsburgh , 
Pennsylvania
Allison, W. E. ’45, Lessee, Q u ak er H ouse, T allahassee , F lo rida  
A nders, W. R . ’43, M anager, A nders C afeteria , C leveland, O h io  
B aldw in, D . C. ’49, Food Service D irector, Y M C A , C incinna ti, O hio 
B iehler, N. G ., J r . ’50, M anager, B iehler’s R estau ran t, H am burg , N ew  York 
Bilger, R . M . ’40, M anager, Y odel In n  R estau ran ts , B altim ore, M ary land  
B lair, B. J . ’33, M anager, B lair’s W ilshire, Inc ., Los Angeles, C alifo rn ia  
B lankinship, W . C. ’31, M anager, S touffer’s Shaker Square  R estau ran t, C leveland, 
O hio
Brown, R . W . ’49, M anager, N ystrom ’s, N o rth  H ackensack, New Jersey 
Bullock, J . A. ’32, M anager, Com m issary D ivision, P ru d en tia l In su rance  C om pany, 
N ew ark, N ew  Jersey
C lark , J . M . ’41, S tew ard in  charge of N ew  Com missaries, Creole P etro leum  C or­
p ora tion , Las P iedras, V enezuela, Sou th  A m erica 
C lem ent, C. A. ’28, C afeteria  M anager, D u P o n t de  N em ours, W ilm ington, D ela­
w are
C ohn, J . H . ’41, M anager, V an  De K am p ’s Coffee Shop, Los Angeles, C alifo rn ia  
C opp, B. F. ’29, V ice President, Purchasing , T h e  S touffer C orpora tion , C leveland, 
O hio
C ritchlow , R . R . ’40, M anager, L. S. D onaldson’s R estau ran t, M inneapolis, M in ­
nesota
D eG asper, E. E. ’44, M anager, R iv iera  R estau ran t, Buffalo, N ew  York 
Dillenbeck, H . A. ’37, R estau ran t M anager, H o t Shoppes, Inc ., W ashington, D .C . 
D u n n , P. A. ’37, Foods Supervisor, Arm y Exchange Service, B altim ore, M ary land  
D unnack , G. B. ’30, Supervisor, M  an d  M  R estau ran ts , W ilm ington, D elaw are 
Estes, D. ’43, O w ner, “L an d fa ll,” W oods H ole, M assachusetts 
Faber, E. C. ’28, O w ner, F ab er’s Bakeries, Buffalo, N ew  York 
F e rtitta , I . A. ’39, M anager, A nthony’s, W oodm ere, L ong Is land , N ew  Y ork 
F ilsinger, M . O . ’39, M anager, C olonnade R estau ran t, 1501 E uclid  A venue, Cleve­
lan d , O hio
Floros, N. P. ’36, C o-O w ner and  M anager of “T h e  N orm and ie ,”  Ith ac a , N ew  York 
G ille tte , C. J . ’28, G ille tte’s C afeteria , S an ta  A na, C alifo rn ia  
G illette, K. ’28, G ille tte’s R estau ran t, E lm ira, New York 
H anzas, T . P. ’50, M anager, Roxy’s R estau ran t, P ittsburgh , Pennsylvania 
H a rt, B. M . ’48, O w ner, T he Tennessean R estau ran t, M orristow n, Tennessee 
H eilm an, H . R ., 39, President, H eilm an’s R estau ran ts , L orain , O hio  
H erb , H . G. ’31, M anager, Stouffer's, 32 E. R ando lph , C hicago, Illinois 
H ines, G. H . ’42, R a lp h  L. Blaikie In d u stria l Feed ing  In stitu te , N ew  York C ity 
H olden, J . L. ’35, M anager, In d u stria l C afeteria , Spiegels In c ., C hicago, Illinois 
H o rn , M . L. ’50, R estau ran t M anager, M ayfair Farm s, W est O range, N ew  Jersey 
H ow ard , K . E. ’31, A ssistant D irector, B ureau of School L unches, B oard of E d u ­
cation  of the  C ity  of N ew  Y ork, Brooklyn, New York 
Kayser, J . G. ’44, O pera to rs’ Q u arte rs  Supervisor, New Jersey Bell T elephone 
C om pany, N ew ark, New Jersey
Kellogg, C. J ., J r . ’38, M anager of C afeteria , Blue Swan M ills, Sayre, Pennsylvania 
K ram er, H . W. ’38, M anager, K ram er’s R estau ran t, P ittsburgh , Pennsylvania 
Lewis, R . W. ’30, P a rtn er, Sam ’s R estau ran t, H ackensack, N ew  Jersey 
Linz, M . ’43, M anager, L obster R estau ran t, New York C ity
M ayer, H . M . ’39, V ice-P resident and  C hicago P lan t M anager, O scar M ayer 
C om pany, C hicago, Illinois 
M cColl, W . C. J r . ’40, M anager, In d u stria l C afeteria , T hom pson P roducts, Cleve- 
land , O hio
M cC orm ick, J . W . ’50, M anager, C afeteria , Schaefer Brewery, Brooklyn, New York 
M cL am ore, J . W . ’47, O w ner-M anager, T h e  C olonial In n , W ilm ington, D elaw are 
M erw in, E. O . ’36, Food M anager, B loom ingdale’s D ep artm en t Store, New York
C ity  . , .
M ontague, H . A. ’34, G eneral M anager, F red  B. P ro p h e t C o., D e tro it, M ichigan 
M oran, H . A. ’40, O w ner, H enry  M o ran ’s, Syracuse, New York
Mosso,’ C. G. ’32, M anager, T ram o r C afeteria , O rlan d o , F lo rida
M u th  J. C. ’42, A ssistant M anager, Com missary, H o t Shoppes, W ashington, D.G. 
N a tu n en , E. O . ’37, H o t Shoppes C aterers Inc ., N ew ark A irport, N ew ark, New 
Jersey
Phelps, S. N. ’39, Supervisor, Food, Pennsylvania R ailroad , Sunnyside Y ards, Long 
Island , New York
Reyelt, H . G. ’39, President, W illiam son and  R eyelt, N ew  R ochelle, N ew  York 
Reynolds, E. S. ’47, G eneral M anager, T hom pson Spas R estau ran ts , Boston, M as- 
sachusetts
Rockey, J. A. ’39, C afeteria  M anager, T ravelers Insu rance  C om pany, H a rtfo rd , 
C onnecticu t
Sabella, K . S. ’50, M anager, Indu stria l Food C rafts, M u tu a l Life Insu rance  C om ­
pany, H a rtfo rd , C onnecticut 
Savage, K . H . ’26, A ssistant D ining Service M anager, N ew  Y ork T elephone Com ­
pany, New Y ork C ity 
Scott, L. N. ’39, M anager, W ool-Scott Bakery, I th ac a , N ew  York 
Sm ith, J . L. ’48, G eneral M anager, S la te r System, Snellenburg’s D ep artm en t
Store, Ph iladelph ia , Pennsylvania ................
Sm ith, M . C. ’32, A ssistant to President, S la ter Foods, P h iladelph ia , Pennsylvania 
Steenberg, R . W . ’29, M anager, R estau ran t D ivision, M arshall Fields, C hicago,
Illinois , _  n  ,
T aylor, E. J . ’37, O w ner-M anager, T h e  D u tch  C upboard , D ow m ngton, Pennsyl-
T erre ll, B. W . ’42, C afeteria  M anager, P ra tt  and  W hitney A ircraft, H artfo rd , 
C onnecticut
T erw illiger, E. ’28, S touffer’s, 1365 E uclid  A venue, C leveland, O hio 
V anderslice, J . A. ’43, Secretary and  G eneral M anager, V an ’s R estau ran ts , H arris­
burg , Pennsylvania
V innicom be, E. J ., J r . ’33, V ice-P resident, M cC orm ick and  C om pany In c ., B alti­
m ore, M aryland
W egner, N . E. ’27, M anager, Bishop C afeteria , R ockford, Illinois
W hitehill, R . K . ’39, D irecto r, Forsyth C ounty  School Food Program , W inston-
Salem , N o rth  C aro lina  
W hitney, R. W. ’49, Food Service M anager, R hodes D ep artm en t Store, Seattle,
W ashington
W ladis, A. N . ’39, M anager, O riole C afeterias, B altim ore, M ary land  
W o tiz .M . H ., J r . ’34, G eneral M anager, W otiz M ea t, N ew ark, New Jersey
CLU B S
Ashw orth, F. O ., J r . ’41, M anager, W ilm ington C oun try  C lub, W ilm ington, 
D elaw are
Bartley, M. C. ’30, M anager, M ultnom ah  A thletic  C lub, P o rtlan d , O regon
B att, J . A. ’43, M anager, S a tu rn  C lub, Buffalo, N ew  York
Blaisdell, R. H . 38, M anager, P a tterson  C lub, W estport, C onnecticu t
Burns, T . C. ’36, G eneral M anager, Baltusrol Golf C lub, Springfield, N ew  Jersey
Casey, B. M . ’49, M anager, O m ah a  C oun try  C lub, O m aha, N ebraska
C ham berlin , J . B. 39, M anager, W estport C lub, W estport, M assachusetts
C onner, J . W. 40, M anager, S ta tle r C lub, C ornell U niversity , I th aca , New York
D euel, R. G. ’51, M anager, G arden  C ity  C oun try  C lub , G arden  C ity, New York
H arrin g to n , A. A. ’29, M anager, Congress L ake C lub, H artv ille , O hio
H aynes, C. E. ’44, M anager, C ountry  C lub of D ecatu r, D eca tu r, Illinois
H u ber, H . L. ’39, M anager, N o rth  Shore C ountry  C lub, G len H ead , Long Island 
New York
Jew ett, H . M . ’40, M anager, T h e  Apaw am is C lub, Rye, New York
Johnston , R . T . ’50, M anager, W arw ick C ountry  C lub, W arw ick, R hode Island
K nipe, J . R. ’31, M anager, Ph ilade lph ia  C ricket C lub, P h iladelph ia , Pennsylvania
Lafey, C. W . ’40, M anager, Com missioned Officers C lub Philade lph ia  N avy Y ard 
Ph iladelphia , Pennsylvania
L ucha, A. M . ’35, G eneral M anager, W ilm ington C oun try  C lub, W ilm ington, D ela­
w are
Lyon, E. ’38, M anager, E lm ira  C oun try  C lub , E lm ira, N ew  York 
M acD onald , U . A. ’38, M anager, D etro it Boat C lub, D etro it, M ichigan 
M iddleton , J . C. 36, M anager, M ohaw k Golf C lub, Schenectady, N ew  York 
M oon, H . V . ’30, M anager, C h arlo tte  C oun try  C lub, C h arlo tte , N o rth  C aro lina  
M urray , H . J ., J r . ’44, M anager, Glens Falls C oun try  C lub, Glens Falls, New York 
Nicholson, J . T . ’49, M anager, P ine O rch ard  C oun try  C lub, Pine O rch ard , Con- 
necticu t
O ’Brien, R. W ., J r . ’49, M anager, P lym outh C ountry  C lub, N orristow n Pennsyl­
van ia  ’
Olsen, E. L. ’36, M anager, T he H ouston  C lub, H ouston , Texas 
R an ca ti, A. C. ’46, M anager, M en to r H a rb o r Y ach t C lub, M entor-on-the-L ake 
O hio
R eagan , R . A., J r . ’38, M anager, E lm ira  C ity  C lub, E lm ira, New York 
R eding ton , R . E. ’32, M anager, Ind ianapolis A thletic  C lub, Ind ianapolis , In d ian a  
Saurm an, I. C. ’38, M anager, F o rt W ayne C ountry  C lub, Fort W ayne, In d ian a  
Sm ith, T . M . ’39, M anager, H arvey Seeds Post, A m erican  L egion, M iam i, F lorida  
Tower, H . E. ’47, M anager, Syracuse U niversity  C lub, Syracuse, N ew  York 
Vesley, H . P. ’49, M anager, Pueblo G olf and  C oun try  C lub, Pueblo, C olorado 
W aldron, J . H . ’34, M anager, N o rth  H em pstead  C oun try  C lub, P o rt W ashington 
Long Island, N ew  York ’
W allen, R . K . ’50, M anager, W estham pton  C ountry  C lub, L ong Island N ew  York 
W annop, H . W . ’42, an d  J. W . ’42, C o-M anagers, W ianno  C lub, W ianno  M as-
sachusetts
W eir, A. J . ’49, M anager, N iagara  Falls C oun try  C lub, N iag ara  Falls N ew  York 
W elt, H . E. 34, G eneral M anager, O ld  Pueblo C lub, T ucson , A rizona 
W hitem an, K . I. ’41, M anager, U niversity  C lub, W ilm ington, D elaw are 
W illard , P. N. ’42, M anager, A lam ance C ountry  C lub, B urlington N orth  C aro­
lina
W illis, F. S. ’50, M anager, O lean  C oun try  C lub, O lean , N ew  York
H O S P IT A L S
Badger, C. R . E. ’49, A ssistant M anager, C olonial H osp ita l, R ochester, M innesota
Bowen, O . M . ’40, A ssistant S u p erin tenden t, A llentow n H osp ita l Association, A l­
lentow n, Pennsylvania
B ryant, R. P. ’47, A ssistant D irector, A lbany H osp ita l, A lbany, N ew  York
C addy, E. R . ’33, A dm inistra to r, W estm oreland H osp ita l Association, G reensburg, 
Pennsylvania
Colby, J . W . ’48, A ssistant Superin tenden t, T h e  C h ild ren ’s H osp ita l, C incinnati, • 
O hio
C orw in, C. D. ’35, T reasu re r, C lifton  Springs San ita rium , C lifton  Springs, New 
York
G able, H . L. ’36, A dm inistra to r, T ip to n  C ounty  M em orial H osp ita l, T ip to n , I n ­
d ian a
G ran t, D. S. ’49, A ssistant D irector, L ankenau  H ospita l, P h iladelph ia , Pa.
Jackson, M . W . ’31, A ssistant A dm inistra to r, T h e  Q u een ’s H osp ita l, H onolu lu , 
H aw aii
K incade, D . A. ’49, A ssistant Food Service Supervisor, Presbyterian  H ospita l, New 
York C ity
Ludew ig, V . F. ’34, Superin tenden t, G eorge W ashington U niversity  H ospital, 
W ashington, D .C .
R ichm an, E . L . ’47, A dm inistra to r, M a n h a ttan  G eneral A nnex H ospita l, New York 
C ity
Sorensen, F. C. ’35, Business M anager, St. F rancis H osp ita l, C olorado Springs, 
C olorado
V anderw arker, R . D . ’33, D irecto r, Passavant M em orial H osp ita l, C hicago, Illinois
W atson, R ., J r . ’48, A ssistant G eneral M anager, T h e  K ah ler C orporation , R oches­
ter, M innesota
D O R M IT O R IE S  AND U N IO N S
Adam s, B. B. ’37, M anager, E ast C am pus D in ing  H alls, F lo rida  S tate U niversity , 
T allahassee, F lo rida
A ndrae, R . ’42, Food M anager, S tu d en t U n ion , O klahom a A. & M . College, Still­
w ater, O klahom a
Cope, H . C. ’41, M anager, R esidential H alls, E arlh am  College, R ichm ond, In d ian a
D alla , F. C. ’49, D irecto r of College U n ion  and  R esidence H alls, N ew  Y ork S tate 
College for T eachers, Buffalo, N ew  York
Davis, W . N. ’31, Supervisor of D in ing  H alls, Brown U niversity , Providence, 
R hode Island
Fauerbach , G. ’35, M anager, C ity  College C afeterias and  D in ing  Room s, C ity 
College of New Y ork, New York
H annum , P. C. ’33, Supervisor, R esidence H alls, U niversity  of C alifornia a t  Los 
Angeles, Los Angeles, C alifornia
Kersey, R . L. ’49, A ssistant D irector, S tephens U nion , U niversity  of C alifornia, 
Berkeley, C alifornia
K ing, H . P. ’47, D irecto r of Food Service, D avid  L ipscom b College, Nashville, 
Tennessee
M iller, W . H . J r . ,  ’38, D irecto r of D in ing  H alls, V irg in ia  Polytechnic Institu te , 
B lacksburg, V irg in ia
M inah , T . W . ’32, D irecto r of D in ing  H alls, D uke U niversity , D urham , N orth  
C aro lina
Price, E. T . ’47, Supervisor of R esidential H alls and  H ousing, A gricu ltu ral College, 
U niversity  of C alifornia, Davis, C alifo rn ia
Shaw, L. J . ’48, A ssistant S tew ard, S tu den t U nion , C olgate U niversity , H am ilton , 
N ew  York
Shaw, M . R. ’34, M anager, R esiden tial H alls, C ornell U niversity , I th ac a , New York 
Sum m ers, R. A. ’41, Food Service D irector, M idd lebury  College, M iddlebury , 
V erm ont
W ebster, E. R. ’37, A ssistant Foods Supervisor, M en’s Residence H alls, Purdue 
U niversity , W est L afayette , In d ian a  
W hiting, E. A. ’29, A ssistant D irector, W illard  S tra ig h t H a ll, C ornell U niversity, 
I th aca , New York
A IR  L IN E S
Babcock, J . J ., J r .  ’36, Vice President, A irline C atering , Dobbs H ouse, M em phis, 
Tennessee
Droz, A. W . ’40, Com m issary D ep artm en t, L a tin  A m erican Division, Pan Am erican 
W orld Airways, M iam i, F lorida  
Hess, M . W. ’31, M anager, Sky Chefs, Inc ., G rea te r C in cinnati A irpo rt, E rlanger, 
K entucky
M cC rory, F. J . ’39, G round Service S u p erin tenden t, Pacific-A laska D ivision, Pan 
A m erican Airways, M ills Field, San Francisco, C alifo rn ia  
M cD onough, J . J . ’44, U n ited  A irlines, C hicago, Illinois 
N ixon, G. ’49, D in ing  Service Staff, U n ited  A ir L ines, D enver, C olorado 
P a rro tt, P. G. ’41, F ligh t Service, Pan  A m erican  W orld  Airways, L a  G uard ia  
F ie ld , New York
Shuff, C. H . ’37, Sales D evelopm ent M anager, E astern  A ir Lines, New York
Admission
A D M ISSIO N  to the School of H otel Administration is granted in Sep­
tem ber and in February to the prospective student who meets:
A. T he regular academic entrance requirements, and
B. T he requirements in personal qualifications.
A. ACA D EM IC R E Q U IR E M E N T S
T he applicant must have completed a secondary-school course and 
m ust offer sixteen units of entrance credit including English, four units, 
and  m athematics, two units. T he rem aining units are to be selected from 
the following list. T he figures in parentheses following each subject indi­
cate its value in entrance units and show the m inim um  and the m axi­
m um  am ount of credit allowed in the subject.
E N G L IS H , 4 Y EA RS (requ ired  of all en tering  studen ts) 4
F O R E IG N  L A N G U A G ES (m odern  and  ancien t)
French  .................................................... 1-4 Spanish ........................................................1-4
G erm an ..................................................1-4 Greek 1-3
H ebrew  ..................................................1-3 L atin  ..................................................
I ta lian  .................................................... 1-3
( I t  is desirable to present at least two years of a foreign language for entrance  
credit, although credit will be granted for a single year of study in not more  
than two languages.)
M A T H E M A T IC S
E lem entary  A lg e b r a ................................1 Plane G eom etry ............................................. 1
In term ed ia te  A lg e b r a  1 Solid G eom etry ............................................4
A dvanced A lgebra  'A P lane T rigonom etry  ..................................... 14
S C IE N C E S
Biology 1 G eneral Science ...........................................1
Botany ..................................................H -l Physical G e o g ra p h y .................................14-1
C hem istry ..................................................1 Physics ...................................................... 1
E a rth  S c ie n c e ........................................'4-1 Z o o lo g y ........................................................ '4-1
( I f  a unit  in biology is offered, a half-unit  in botany and a half-unit in zoology 
may not also be counted.)
SO C IA L  S T U D IE S , includ ing  history (each  course) .............................   14-1
V O C A T IO N A L  SU B JE C T S
A griculture .................................   14-1 E lectives— any high school subject
Bookkeeping ........................................ 14-1 or subjects no t a lready used and
D raw ing ....................................... • 14-1 acceptable  to the  U n iv ersity .......... 14-2
H om e Econom ics .............................. 14-1
In d u stria l A rts ................................... 14-1
A candidate may obtain credit in the subjects he wishes to present for 
admission in one or more ways, as follows:
1. By presenting an acceptable school certificate.
High-school and other preparatory work is appraised by the D irector 
of Admissions. Credentials should be sent to him  a t Edm und Ezra 
Day H all, Cornell University, Ithaca, New York.
2. By passing, in the required subjects, the examinations of the College 
Entrance Exam ination Board.
3. By passing the necessary Regents examinations.
Since students enroll for the work in hotel adm inistration at Cornell 
University from all parts of the U nited States and from  other countries, 
and since the subjects of study available to students in the high schools 
vary from  section to  section, the prospective student is allowed wide 
freedom in the choice of his high-school subjects. Only English, obviously 
valuable, and the m inim um  m athem atics necessary for the im portant 
required sequence of courses in engineering are specified. Students and 
vocational advisers should not, however, be misled by this freedom. The 
curriculum  in hotel adm inistration includes a num ber of rigorous courses 
in accounting, science, and engineering, and, while the committee on 
admissions gives due weight to the more personal factors, it insists, for the 
protection of the prospective student, on evidence of good scholastic 
ability— ability to carry an exacting college program .
For those students who attend the larger schools w ith a  wealth o f  
offerings, some suggestions as to choice of studies may be welcome. T he 
committee believes tha t a sequence of study of a t least three years of a 
foreign language is likely to be useful to the hotelm an or restaurateur 
and th a t its completion is an evidence of scholastic ability. Two years of 
a language are of m uch less value than three.
A three- or four-year sequence in m athem atics is also evidence of good' 
workmanship. Trigonom etry is useful in the engineering courses. O f the 
sciences, physics, as an additional foundation for the engineering, and  
chemistry are preferred. Some history should be included.
In  the selection of a preparatory course, consideration should be given 
to the student’s interests and the school’s facilities. I t  may be, nevertheless, 
tha t the following suggested preparatory program  will be helpful to the 
adviser, the parent, and the student.
E nglish, fo u r units 
Foreign language, th ree  units 
F rench , G erm an, Spanish, o r L a tin  
M athem atics, th ree  units
E lem entary  A lgebra, In te rm ed ia te  A l­
gebra, and  Plane Geom etry. Also, if 
possible, T rigonom etry , A dvanced 
A lgebra, o r Solid G eom etry 
H istory, a t least one un it
C hosen according to  the  in te rest of
the  stu d en t an d  the  facilities of the  
school.
Science, two units
Physics (he lpfu l in the engineering) ; 
C hem istry (help fu l w ith  foods w ork) ; 
G eneral Science; Biology (helpfu l 
w ith  foods work)
Electives, enough units to m ake the  
to ta l sixteen.
As more applicants can m eet the academic requirements stated under 
A than can be accommodated, the faculty attem pts to  choose through 
a Committee on Admissions (whose decisions are final) those likely to 
profit most by the instruction offered. T he Committee asks th a t each 
prospective student arrange an interview w ith a representative of the 
school and tha t each prospective student take the Scholastic Aptitude 
Test given by the College Entrance Exam ination Board. Applicants are 
required to  furnish three pictures, passport size, a t the time of the in ter­
view if pictures were not forwarded with the formal application.
T he interviews are best held in Ithaca. However, to meet the conven­
ience of the large num ber of prospective students who reside a t some 
distance from the University, an interview team  goes to Chicago each 
year a t the time of the M id-W est Hotel Exposition, to Boston a t the time 
of the New England Hotel Exposition, and to Cleveland, New York, 
Philadelphia, and W ashington during M arch and April. To meet the 
needs of those in the western and southern states and abroad, arrange­
ments have been made with graduates and others active in the hotel and 
restaurant business in most of the principal cities of the world to  serve as 
interviewers. T he prospective student should inform the School of his 
choice pf time and place for his interview.
T he Scholastic Aptitude Test is given by the College Entrance Exami­
nation Board at points all over the country and a t the larger cities 
abroad. I t  is given about five times a year, and the prospective student 
should p lan  to take the test in Decem ber or January  or else in M arch. 
Detailed inform ation regarding the places of examination and the exact 
dates can be obtained by writing to the College Entrance Exam ination 
Board a t Box 592, Princeton, New Jersey. Prospective students residing 
in the Rocky M ountain states or farther west should address the Board 
at Box 9896, Los Feliz Station, Los Angeles 27, California. Application 
for admission to the examination should be m ade well in advance.
T he procedures involved in securing admission may appear somewhat 
involved. They are designed, however, to protect the prospective student. 
Only those are adm itted who seem likely to be able to carry a rigorous 
college program  and who seem likely later to be successful in the industry. 
T he risk of future failure or disappointm ent is thus reduced to a  m ini­
mum. T o provide ample time for all the arrangem ents, the formal appli­
cation for admission should be filed before M arch 1 for students planning 
to enter in September. Students planning to enter the spring term  in 
February should file formal application by December 1.
Every candidate for m atriculation m ust submit to the D irector of 
Admissions a satisfactory certificate of vaccination against smallpox, 
preferably not later than  August 1 if he is to be adm itted in September, 
or not later than January  1 if he is to be adm itted in February. I t  will
be accepted as satisfactory only if it certifies th a t w ithin the last five 
years a successful vaccination has been perform ed or three unsuccessful 
attem pts a t vaccination have been made.
Every candidate for admission m ust file w ith his application a t the 
office of the D irector of Admissions either a certificate of good m oral 
character, or, if he has attended some other college or university w ith­
out graduating from it, a  certificate of honorable dismissal from  it.
ADVANCED STA N D IN G
W ith the approval of the Committee on Admissions students may be 
adm itted to the School w ith advanced standing from other institutions 
of collegiate grade. To such students credit will ordinarily be given, 
against the specific degree requirements, for those courses for which 
substantially equivalent work has been done. For th a t portion of the 
student’s work not applicable to the specific requirem ents credit up to 
twenty-four hours will ordinarily be given against the requirem ent of one 
hundred and twenty hours. T he total of transfer credit allowed may not 
exceed sixty semester hours. Such students will be held, in common with 
the others, for the completion of the hotel-practice requirem ent before 
the last term  of residence. Such students are expected to take the Scho­
lastic A ptitude Test and to present themselves for interviews. Form al 
applications for admission should be filed before M arch 1 w ith the D i­
rector of Admissions, Edm und Ezra Day Hall, Cornell University, Ithaca, 
New York.
C O LLEG E G RA D U A TES
A num ber of college graduates looking forward to executive positions 
in the hotel field have found it possible to  arrange attractive one-year or 
two-year programs of study in the specific hotel courses. W hen approved 
by the Committee on Admissions, such students enter as undergraduates 
with advanced standing, and their schedules are specifically arranged to 
fit the individual’s preparation and aims. T he am ount of time necessary 
to m eet the degree requirements varies w ith the student’s previous study 
and hotel experience but should ordinarily not exceed four or five semes­
ters. Those not interested in the second degree can cover a substantial 
and worthwhile am ount of hotel subject m atter in an intensive one-year 
course. But students planning a one-year program  are cautioned tha t with 
the current heavy dem and for the lim ited-capacity laboratory courses a 
delay of a semester or two is not unusual in securing admission to ad ­
vanced laboratory courses. College students planning to study hotel ad ­
ministration after graduation should seek hotel experience during the 
summer m onths and are advised to consult the School of Hotel Adminis­
tration regarding their undergraduate programs.
T o provide the Committee on Admissions with homogeneous data  for 
all prospective students, college graduates, in common with all other 
applicants, are asked to take the Scholastic Aptitude Test and to present 
themselves for interviews.
Requirements for Graduation
STU D EN TS regularly enrolled in the courses in hotel adm inistration are 
candidates for the degree of Bachelor of Science.
T he requirements are the completion, w ith a  general average grade 
of seventy, of one hundred and twenty credit hours, required and elec­
tive, as set forth below; the completion, before the last term  of residence, 
of sixty points of hotel-practice credit as defined on page 53; and the 
completion, during the first four terms of residence of the University re­
quirements in military science and tactics (page 27) and physical training 
(page 27). Credit
Specifically Required Hours
H otel A ccounting: 81, 82, 181, 182 16
H otel A d m in is tra tio n : 100, 114, 171 8
H otel E ngineering : 260 plus twelve add itional hours 15
Foods: 120, 220, and  Institu tio n  M anagem ent 200, 210, o r H otel Adm inis­
tra tio n  2 0 1 ' 8
Econom ics: 101 or 105-106 plus th ree  add itional hours2 8
C hem istry : H o te l A dm inistration  214-215 or C hem istry 101-1023 6
E nglish: 111-112 ........................... 6
Speech: 101 or E xtension T each ing  101-1024 3
Anim al H usbandry : 91 2
T o ta l Specifically R equired  72
Hotel Electives  ..............................................................................................................................  24
Free Electives  ................................................................................................................................. 24
T o ta l C red it H ours fo r G rad u atio n  120
A suggested program  of courses arranged by years appears on pages 
45 to 49. T he specifically required courses there indicated account for 
seventy-two of the total of one hundred and twenty hours. From  the list 
of hotel electives (page 47) some combination of courses, the credit for
1 Institu tion  M anagem ent 200 satisfies in addition one hour of H otel electives. Institu tion  M anage­
m ent 210 or H otel A dm inistration 201 satisfies in addition tw o hours of H otel electives.
2 Economics 105-106 satisfies in addition one hour of Hotel electives.
* Food and N utrition  214-215 satisfies in addition four hours of H otel electives.
« Extension Teaching 101-102 satisfies in addition one hour of H otel electives.
which totals a t least twenty-four hours, is also to be taken. T he remaining 
twenty-four hours may be earned in courses chosen a t will, w ith the 
approval of the adviser, from  courses offered by any college of the U ni­
versity, provided only tha t the customary requirem ents for admission to 
the courses chosen are met.
Students in the School of Hotel A dm inistration who plan to attend 
summer school a t Cornell or elsewhere and Cornell students who propose 
to attend any other university w ith the expectation th a t credit thus earned 
m ight be counted toward the Cornell degree in hotel adm inistration, 
should obtain the approval of the School in advance. Credit will not be 
allowed otherwise.
Credit earned in the courses in m ilitary science and tactics or naval 
science, required of all physically fit men students, except certain classes 
of veterans, may be counted in the twenty-four hour group of free elec­
tives. Both men and women students are required by the University fac­
ulty to take courses in physical education, bu t no credit against the aca­
demic degree requirem ent is allowed for these courses.
Curriculum*
(G rouped  according to  years)




O rien ta tio n  (H otel  Administration  1 0 0 ) ............................................................................ 2
A ccounting (H otel  Accounting  81 and  82) ....................................................................  8
In tro d u cto ry  C ourse in  R eading  and W riting  (English  111 and  1 1 2 ) ...................  6
Psychology (Hotel Administration  114) ...........................................................................  3
Food P rep ara tio n  (Food and Nutrition  120 and  220)....... ..........................................  6
M echanical D raw ing  (H otel  Engineering  260) ...............................................................  3
28
Suggested Electives
tL ec tu re s on  hotel m anagem ent (H otel Administration  1 5 5 ) ..................................  1
(■Typewriting (H otel  Administration  3 7 ) .........................................................................  2
(C o m p u ta tio n  (H otel Accounting  8 9 ) ................................................................................  2
(F ren ch , Spanish, o r o th er m odem  languages, according to p re p a ra tio n   6
G eneral Biology (Biology 1 ) .................................................................................................... 6
T H E  S O P H O M O R E  Y EA R  
Specifically Required
H ote l A ccounting  (Hotel Accounting  181 and  1 8 2 ) .....................................................  8
M odern  Econom ic Society ( Economics 1 0 1 ) ....................................................................  5
C hem istry an d  its A pplication  to  Food P rep ara tio n
(Hote l  Administration  214-215) .....................................................................................  10
(E lective  Courses in  hotel engineering ...........................................................................  6
Q u an tity  Food P rep ara tio n : E lem entary  C ourse (Insti tut ion  M anagem ent  200) 3
Suggested Electives
(L ectu res on ho tel m anagem ent (H ote l  Administration  1 5 5 ) ..................................  1
(N u tritio n  and  H e a lth  (Food and Nutri t ion  1 9 0 ) ..........................................................  2
(H o te l F urn ish ing  and  D ecora tion  (Housing and Design  1 3 0 ) ................................ 2
(H o te l T extiles (Textiles  1 4 0 ) ............................................................................................... 2
(H o te l H ousekeeping (Textiles  1 4 0 a ) ................................................................................  1
(H o te l S tructures an d  M ain tenance  (H ote l  Engineering  2 6 6 ) ................................ 3
(Specia l H otel E qu ipm en t (Hote l  Engineering  2 6 1 ) ................................................... 3
(F o o d  an d  Beverage C on tro l (Hote l  Accounting  1 8 4 ) ................................................. 3
(F ro n t Office P rocedure (Hote l  Accounting  1 8 8 ) ..........................................................  1
(Business W riting  (Hote l  Administration  2 3 8 ) ...............................................................  3
(G en era l B acteriology (Bacteriology  1 ) ..............................................................................  6
(H ousehold  Bacteriology (Bacteriology  4 ) ....................................................................... 3
(H u m a n  Physiology (Physiology  3 0 3 ) ................................................................................... 3
(Business Psychology (H otel  Adminis tration  1 1 5 ) ..............................................  3
* See pages 11 to  28 for detailed description of courses, 
t  H otel elective. Tw enty-four hours of courses so m arked are to  be taken.
$ T he requirem ent in elective hotel engineering m ay be satisfied by  any  of the  elective courses 
offered by the D epartm ent of H otel Engineering and  described on pages 20 and  21.




M eat and  M eat P roducts (Anim al Husbandry  9 1 ) ........................................................  2
(E lective  courses in  ho tel e n g in e e r in g ................................................................................. 6
§An elective course in  e c o n o m ic s ..........................................................................................  3
A n elective course in  expression: ........................................................................................  3
Public Speaking (Speech and Drama  101)
E lem ents of Journalism  (Extension Teaching  15)
O ra l and  W ritten  Expression (Extension Teaching  101 and  102)
14
Suggested Electives
JL ectu res on hotel m anagem ent (H otel Administration  1 5 5 ) ..................................... 1
(H o te l M enu  P lanning  (H otel Adminis tration  1 2 4 ) ...................................................... 1
■(Auditing (Hotel Accounting  1 8 3 ) .....................................................................................  3
fH o te l A ccounting  Problem s (Hote l  Accounting  1 8 5 ) ................................................. 2
■(Interpretation of H otel F inancia l S ta tem ents (Hote l  A ccounting  1 8 6 ) ............  2
-(Tax C om puta tion  (Hote l  Accounting  1 8 7 ) ................................................   2
(T a x  A ccounting for H otels (Hote l  Accounting  287) ................................................. 2
(Personnel A dm inistra tion  (Hote l  Administration  1 1 9 ) ............   3
(R eso rt M anagem ent (Hote l  Administration  1 1 3 ) ........................................................  1
(H o te l Public R elations (Hote l  Administration  1 7 6 ) ...................................................  1
(H o te l Prom otion  (Hote l  Administration  1 7 8 ) ...............................................................  1
(H o te l A dvertising (Hote l  Administration  1 7 9 ) .............................................................  1
(S ales P rom otion (Hote l  Adminis tration  278) .............................................................  1
(G en era l Survey of R eal E state  (Hote l  Adminis tration  1 9 1 ) ..................................  2
(F u n d am en ta ls  of R eal E state  (Hotel Administration  1 9 2 ) .......................................  2
(F ire  and  In lan d  M arine  Insu rance  (Hote l  Adminis tration  1 9 6 ) ...........................  3
(L iab ility , C om pensation, and  C asualty  Insu rance  (H ote l  Administration  197) 3
( W a te r  Systems (Hote l  Engineering  2 6 2 ) .........................................................................  3
(S te am  H eating  (Hote l  Engineering  2 6 3 ) .........................................................................  3
(E lec tr ica l E qu ipm en t (Hotel Engineering  2 6 4 ) .............................................................  3
(C a te r in g  ( Institution Management  3 1 0 ) .........................................................................  3
(Q u a n tity  Food P repara tion  and  C atering , A dvanced Course
(Institution M anagem ent  3 3 0 ) ..........................................................................................  3
(H o te l S tew arding (Hote l  Administration  118) .............................................................  3
(F o o d  Selection and  Purchase fo r the In stitu tion
( Institution Management  2 2 0 ) ..........................................................................................  3
M oney, C urrency, and  Banking (Economics  2 0 3 ) ........................................................  3
C orp o ra tio n  F inance (Economics  311) ............................................................................ 3
In tro d u ctio n  to the  Study of Society (Sociology  1 0 1 ) ................................................. 3
Statistics (Agricultural Economics  1 1 1 ) ............................................................................ 3
G enera l G eography (Geology  1 0 5 ) ........................................................................................ 3
Courses in English com position or lite ra tu re , in history, o r in governm ent.
See also the electives suggested for the  freshm an and  sophom ore year.
t  Hotel elective. Twenty-four hours of courses so marked are to be taken.
t  The requirement in elective hotel engineering may be satisfied by any of the elective courses 
offered by the Department of Hotel Engineering and described on pages 20 and 21.
§ The requirement in elective economics may be satisfied by any course in economics beyond Eco­
nomics 101 listed on pages 17 and 20.




Law  of Business (H otel Administration  171) 3
Suggested Electives
(F ood  and Beverage C ontrol (H otel  Accounting  184) ............................................ 3
(Prob lem s in H o te l Analysis (H otel  A m o u n t in g  189) 2
(Problem s in  H o te l Analysis (H otel  Accounting  289) 2 o r 3
(P ayro ll M anagem ent (H otel A ccounting  285) 2
(In te rn a l  C ontro l (H otel  Accounting  2 8 6 ) ......................................................................  2
(A ccoun ting  M achines in  H otels (H otel Accounting  2 8 8 ) .........................................  1
(R esearch  and  T echniques in  Personnel A dm inistration
(H otel Administration  2 1 6 ) .......................................   3
(S em in ar in  Personnel A dm inistration  (Hotel Administration  2 1 9 ) ......................  3
(S h o rth a n d  T heory  (H otel Administration  131) ..........................................................  4
(E lem en tary  Secretaria l T ypew riting  (H otel Administration  1 3 2 ) ........................  2
(S ecre taria l Procedures (H otel Adminis tration  1 3 8 ) ...................................................  6
(S em in a r in  H o te l A dm inistra tion  (H otel Administration  153) 2, 3, o r  4
(L aw  as R ela ted  to Innkeep ing  (H otel Administration  1 7 2 ) ....................................  2
(L aw  of Business: C ontracts, Bailm ents, and  Agency
(H otel Administration  272) ............................................................................................... 2
(L aw  of Business: Partnersh ips and  C orporations
(Hote l  Adminis tration  2 7 4 ) .................................................................................................  2
(H o te l P lann ing  (Hote l  Engineering  2 6 5 ) ......................................................................  3
(R efrig e ratio n  (Hotel Engineering  2 6 7 ) ........................................'..................................  3
(E conom ic F ru its  of the  W orld  (Pomology  121) ........................................................ 3
(H a n d lin g  V egetable C rops (Vegetable  Crops  1 1 2 ) .....................................................  4
(M e a t C u ttin g  (Anim al Husbandry  9 3 ) ..............................................................................  1
(M e a t Ju dg ing  (Anim al Husbandry  9 4 ) ................................   1
Prices (Agricultural Economics  1 1 5 ) ................................................................................... 3
T ax a tio n  (Agricultural Economics  1 3 8 ) ...........................................................................  3
Private E nterprise  and  Public Policy (Economics  3 2 1 ) ................................................. 3
Public R egulation  of Business (Economics  3 2 2 ) ............................................................. 3
T h e  C orpora tion  (Industrial and Labor Relations  2 4 0 ) ............................................ 3
Economics of W ages and  E m ploym ent (Industrial and Labor Relations  340) . . 3
Econom ic and  Business H istory  (Business and Public Adminis tration
120 and 121) .........................................................................................................................  6
T ran sp o rta tio n  (Business and  Public A dm inistra tion  180 and  1 8 1 ) ......................  6
L abor C onditions and  Problem s (Economics  4 0 1 ) ..........................................................  3
T rad e  U nionism  and  Collective B argaining (Economics  4 0 2 ) ..................................  3
In tern a tio n a l Econom ics (Economics  701-702) ............................................................. 6
H O T E L  E L E C T IV E S
C om puta tion  (Hotel Accounting  89) ................................................................................  2
A uditing  (Hotel Accounting  183) .......................................................................................  3
Food and  Beverage C ontro l (Hote l  Accounting  184) ................................................. 3
H otel A ccounting Problem s (Hotel Accounting  1 8 5 ) ...................................................  2
In terp re ta tio n  of H otel F inancia l S tatem ents (Hote l  Accounting  1 8 6 ) ............... 2
T ax  C om putation  (Hotel Accounting  1 8 7 ) ....................................................................... 2
F ro n t Office Procedure (Hote l  Accounting  188) . . . .  ..............................................  1
Problem s in  H otel Analysis (H otel  Accounting  1 8 9 ) .....................................................  2
Problem s in  H o te l Analysis (H otel  Accounting  2 8 9 ) ............................................... 2 or 3
Payroll M anagem ent (H otel  Accounting  2 8 5 ) .................................................................. 2
In tern a l C ontro l (H otel Accounting  286) .........................................................................  2
T ax  A ccounting  fo r H otels {Hotel A ccounting  287) ...................................................  2
A ccounting M achines in H otels (Hote l  A ccounting  288) ................................... 1
Business Psychology (H otel  Adminis tration  1 1 5 ) ..........................................................  3
Personnel A dm inistra tion  (Hote l  Adminis tration  1 1 9 ) ..............................................  3
R esearch and  T echniques in  Personnel A dm inistra tion
(Hote l  Administration  219) ...............................................................................................  3
Sem inar in Personnel A dm inistra tion  (Hote l  Administration  2 1 9 ) ........................  3
T ypew riting  (H otel  Administration  37) ............................................................................ 2
Shorthand  T heory  (Hote l  Administration  131) .............................................................  4
E lem entary  Secretaria l T ypew riting  (Hote l  Administration  1 3 2 ) ........................... 2
Secretarial Procedures (Hote l  Administration  1 3 8 ) ........................................................  6
Business W riting  (Hote l  Administration  238) ...................................................... 3
Sem inar in H otel A dm inistra tion  (H otel  Administration  153)  2, 3, or 4
Lectures on H otel M anagem ent (H otel  Adminis tration  1 5 5 ) ........................................ 1
Law  as R ela ted  to  Innkeeping  (H ote l  Administration  1 7 2 ) ....................................  2
Law  of Business: C ontracts, Bailm ents, an d  Agency
(H otel Administration  2 7 2 ) ............................................................................................... 2
L aw  of Business: Partnerships an d  C orporations
(H otel Adminis tration  274) ...............................................................................................  2
R esort M anagem en t (H otel  Administration  113) ........................................................  2
H otel Public R elations (Hote l  Administration  176) .........................................................  1
H ote l P rom otion (Hote l  Administration  1 7 8 ) ................................................................... 1
H otel A dvertising (H ote l  Administration  179) ................................................................  1
Sales Prom otion  (Hote l  Adminis tration  278) .....................................................................  1
G eneral Survey of R eal E state  (Hote l  Administration  1 9 1 ) .......................................  2
Fundam entals of R eal-Estate M anagem ent (H ote l  Administration  1 9 2 ) ............  2
Fire and  In lan d  M arine  In su rance  (H ote l  Administration  1 9 6 ) .............................  3
L iability, C om pensation, and C asualty  In su rance  (H otel Administration  197) 3
L aundry  M anagem ent (Hote l  Administration  268) ...................................................... 2
Special H o te l E qu ipm en t (Hote l  Engineering  261) ...................................................  3
W ater Systems (H otel  Engineering  262) ............................................................................ 3
Steam  H eating  (Hote l  Engineering  263) ....................................................................... 3
E lectrical E qu ipm en t (H otel Engineering  264) .............................................................  3
H otel P lann ing  (H otel Engineering  265) ....................................................................... 3
H otel S tructures an d  M ain tenance  (Hote l  Engineering  266) ................................ 3
R efrigeration  (Hote l  Engineering  267) ............................................................................ 3
H otel Stew arding (H otel  Administration  118) .  ........................................................  2
Food Selection and  Purchase for the  In s titu tio n  ( Institution
M anagem ent  220) ..................................................................................................................  3
C atering  (Ins titu tion  M anagem ent  310) ....................................................................... 3
Q u an tity  Food P rep ara tio n  and  C atering , A dvanced Course
(Institution M anagem ent  3 3 0 ) ...................... ..........................................................  3
H otel M enu  P lann ing  (H otel Administration  124) ......................................................  1
N u tritio n  and  H ealth  (Food and Nutrition  190) ........................................................  2
G eneral B acteriology (Bacteriology  1)   6
H ousehold B acteriology (Bacteriology 4 )  3
H u m an  Physiology (Physiology 303) ................................................................................  3
Econom ic F ru its of the  W orld (Pomology  121) ...................................................... 3
H an d lin g  V egetable C rops ( Vegetable Crops 112)
M eat C u ttin g  (A nim al Husbandry  9 3 ) .......... .............................
M ea t Judg ing  (Anim al Husbandry  94)
H otel Furnishing and  D ecora ting  (Housing and Design 130)
H ote l Textiles (Textiles  140)...............................................................
H o te l H ousekeeping (Textiles  140a) .............. ..................................
M odern  language, according to p rep ara tio n  ..................................
SU G G E ST E D  P R O G R A M  F O R  P R O S P E C T IV E  R E S T A U R A T E U R S  
T H E  F R E S H M A N  Y EA R
Credit
Hours
Food P rep ara tio n  (Food and Nutri t ion  120) ............................................................. 3
Food P rep ara tio n  (Food and Nutri t ion  220) .............................................................  3
A ccounting  (H o te l  Accounting  81 and  82) .............................................................  8
In tro d u cto ry  Course in  R ead ing  an d  W riting  (English  111 an d  112) .......... 6
M echanical D raw ing  (H otel  Engineering  260) .............................................................  3
Psychology (H otel  Administration  114) .............................................................  3
T ypew riting  (Hotel Administration  37) ................................................................ 2
O rien ta tio n  (H otel  Adminis tration  1 0 0 ) ................................................ ! ! ! ! ! ! ! ! ! !  2
30
T H E  S O P H O M O R E  Y EA R
C hem istry an d  Its  A pplication  to  Food P rep ara tio n
(Food and Nutri t ion  214 an d  2 1 5 ) .............................................................  1 0
M odern  Econom ic Society (Economics  101) ......................................................  5
Special H o te l E q u ipm en t (H ote l  Engineering  2 6 1 ) ...................................................  3
W ater Systems (Hote l  Engineering  2 6 2 ) ........................................................... 3
H ote l A ccounting  (Hote l  Accounting  181 and  1 8 2 ) ............................................  8
Sales P rom otion (Hote l  Administration  2 7 8 ) ............................................  1
30
T H E  JU N IO R  Y EA R
H otel M enu  P lanning  (Hote l  Adminis tration  1 2 4 ) ........................................................  1
Q uantity -Food  P rep ara tio n  ( Institution M anagem ent  2 0 0 ) ..............................  3
Food and  Beverage C ontro l (Hote l  Adminis tration  1 8 4 ) ................................ 3
M eat and  M ea t P roducts (Anim al H usbandry  9 1 ) ...................................................... 2
G rad ing  and  H an d lin g  V egetable C rops (Vegetable Crops  1 1 2 ) .............................  4
E lectrical E q u ipm en t (H ote l  Engineering  2 6 4 ) ...................................................  3
R efrigeration  (Hote l  Engineering  2 6 7 ) ........................................................  3
L aw  of Business (H ote l  Administration  1 7 1 ) ................................................. 3
L aw  of Business: C ontracts, Bailm ents, Agency (H ote l  Administration  272) 2
C orpora tion  F inance (Economics  3 1 1 ) ....................................................................  3
Public Speaking (Speech and D rama  1 0 1 ) ............................................ 3
30
T H E  S E N IO R  Y EA R
C atering  ( Institution M anagem ent  3 1 0 ) .............................................................  3
H otel Cuisine (Hote l  Administration  2 0 2 ) ...................................................  4
H otel S tew arding (H ote l  Administration  1 1 8 ) ...................................................  3
M eat C u ttin g  (An im al Husbandry  9 3 ) ..........................................................  j
M ea t Ju d g in g  (Anim al Husbandry  9 4 ) ...................................................
N u trition  and H ealth  (Food and Nutrition  1 9 0 ) ........................... 2
Fundam entals of R eal-Estate M anagem ent (Hote l  Administration  192) 2
F ire and  In lan d  M arine  Insu rance  (H ote l  Administration  1 9 6 ) .................  3
Law  of Business: Partnerships and  C orporations (H otel  Administration  274) ' 2
Personnel A dm inistra tion  (H ote l  Administration  1 1 9 ) ................................ 3
H otel Furnishing and  D ecora ting  (Housing and Design 1 3 0 ) ..............  2
Business W riting  (Hote l  Administration  2 3 8 ) .........................................  3
H otel A dvertising (Hote l  Administration  1 7 9 ) ..................................  j
C E R T IF IE D  PU BLIC A C C O U N T IN G
Graduates who expect to go into hotel and restaurant accounting and 
who expect eventually to become candidates for admission to the exam­
ination for a certificate as a  certified public accountant in the State of 
New York will be certified by the School of Hotel Administration to the 
State Education D epartm ent as having completed the course of study 
approved by the Education D epartm ent if they have included in their 
programs the following:
1. In  Accounting
Enough of the following courses to  to ta l 
Credit hours Subject
4  A ccounting
4  H otel A ccounting
4 H o te l A ccounting
4 In term ed ia te  A ccounting
3 A uditing
3 Food and  Beverage C ontro l
2 H otel A ccounting Problems
2 T ax  A ccounting fo r H otels
3 A dvanced A ccounting
3 A ccounting Practice
3 Cost A ccounting
tw enty-four hours:
Catalogue number  
(H o te l A ccounting 81)
(H o te l A ccounting  82) 
(H o te l A ccounting 181) 
(H o te l A ccounting  182) 
(H o te l A ccounting  183) 
(H o te l A ccounting 184) 
(H o te l A ccounting 185) 
(H o te l A ccounting 287) 
(H o te l A ccounting 282) 
(H o te l A ccounting 283) 
(A dm in istra tive  E ngineer­
ing 3248)
2. In  Business Law
E nough of the following to to ta l e igh t hours: 
Credit hours Subject
(H o te l
(H o te l
(H otel
3 L aw  of Business
2 L aw  as R ela ted  to Innkeep ing
3 Fire and  In lan d  M arine  Insurance
3 L iability, C om pensation, and  C asualty
Insu rance  (H otel
2 L aw  of Business: C ontracts, Bailm ents,
and  Agency (H o te l
2 L aw  of Business: Partnersh ips and
C orporations
3. In  Finance
E nough of the following to to ta l e igh t hours: 
Credit hours Subject
3 C orpora tion  F inance
2 In te rp re ta tio n  of H o te l F inancial
S tatem ents
3 M oney, C urrency , and  Banking
3 Public F inance
4. I n  Economics
Credit hours Subject
3 M odern  Econom ic Society
3 M odern  Econom ic Society
Catalogue number  
A dm inistra tion  171) 
A dm inistra tion  172) 
A dm inistra tion  196)
A dm inistra tion  197)
A dm inistra tion  272)
A dm inistra tion  274)(H ote l
Catalogue number  
( Econom ics 311)
(H ote l A ccounting 186) 
(Econom ics 203)
(A gricu ltu ra l Econom ics 138)
Catalogue number  
(Econom ics 105) 
(Econom ics 106)
5. I n  Liberal Arts  (48 sem ester hours req u ired ).
English com position, lite ra tu re , history, governm ent, sociology, psychology ph il­
osophy, languages, m athem atics, and  science.
6. Other Business Subjects  (14  sem ester hours req u ired ).
7. Other Electives  (12 sem ester hours req u ired ).
G rand  to ta l: 120 sem ester hours, exclusive of physical education , hygiene, and
To m eet the practice requirem ent, each student m ust complete before 
the last term of residence three summer periods (or their equivalent) of 
supervised employment on approved jobs in approved hotels or restaur­
ants. For purposes of adm inistration this requirem ent is also stated as 
the completion, before the last term of residence, of at least sixty points  
of practice credit, where the point of credit is so defined that the normal 
summer’s work of about ten weeks, with all the required* notices, re­
ports, and other supervision, counts for tw en ty  points.  For exceptionally 
good types of experience, good workmanship, and excellent reports, excess 
credit is given; while for poor experience, poor workmanship, or poor or 
tardy reports, less than  norm al credit is allowed.
C redit for hotel experience is estimated on the basis of reports filed 
by the students, by the School’s coordinator, and by the employers. A 
limited am ount of credit (up to  forty-five points) may be earned before 
entering college. Therefore, students who expect to be employed in hotel 
work before entering Cornell University and  who wish to count tha t 
work against the practice requirem ent should apply before beginning 
work or as soon thereafter as possible to the Committee on Practice for 
instructions. Not more than forty-five points of practice credit may be 
earned in any one hotel. Applications for practice credit must be m ade at 
the time of registration. No credit will be allowed for prior experience 
not reported at the time of registration.
Each student enrolled in the School is expected to spend his summer 
vacation periods a t approved work, and failure to do so w ithout the 
express permission of the Committee on Practice renders him liable to 
dismissal or discipline. Plans for the summer should be m ade definite 
only after a study of the practice instructions and consultation w ith the 
chairm an of the Committee. Form al application for credit m ust be filed 
on or before the first day of classes following the completion of the 
period of experience.
Since hotel experience is a prerequisite for most of the special hotel 
courses, it is distinctly to the student’s advantage to satisfy the practice 
requirem ent early in his career. A ttention is called especially to the fact 
th a t the practice requirem ent must be satisfied before the beginning of the 
last term  of residence. Students are not perm itted to complete their aca­
demic work prior to the completion of their practice.
Since cadets in the Army Reserve Officers T raining Corps are expected 
to spend six weeks in cam p during the summer before their senior year, 
it is especially desirable th a t hotel students who plan  to join the Corps 
and to elect the advanced courses in m ilitary science and tactics make 
every effort to  expedite their practice work early. By working the full
* As set forth  in the Practice Instructions supplied on request.
vacation periods of thirteen weeks and by filing extra reports it is possible 
to satisfy the practice requirements and to attend the final summer 
training camp.
Similarly students enrolled in the Navy Reserve Officers T raining 
Corps who must make summer cruises should anticipate the practice 
requirements as m uch as possible.
Although the supervised practice is an essential p art of the student’s 
program , the School does not guarantee summer positions. Through 
the School’s numerous contacts w ith the hotel and restaurant 
industry, a  considerable num ber of openings are available for students 
of high promise. O ther students are assisted in finding work, and, ordi­
narily, persons of reasonable ability should have no difficulty in making 
arrangements.
Some hotels and resturant organizations (am ong them  the American 
Hotel Corporation, Hotels Statler, Inc., and Stouffer’s Restaurants) 
make a point of providing experience opportunities for Cornell students, 
setting up special apprenticeship arrangem ents w ith rotated experience 
for them.
T he type of experience for which practice credit is given is illustrated 
by jobs previously held by hotel students:
N ight A uditor, A dirondack In n , Sacandaga Park , New York
Pan try  A ssistant, T errace  Gables H otel, Fa lm ou th  H eights, M assachusetts
A ssistant C red it M anager, H otel N ew  Y orker, N ew  York C ity
Cook, M onticello  H otel, A lexandria  Bay, New York
C o u n ter M an, M orrison’s C afeteria , W est Palm  Beach, F lorida
A ppren tice  C hef, H otel C leveland, C leveland, O hio
K itchen  H elper, Lake Placid C lub, Essex C ounty , New York
Storeroom  C lerk, New W ashington H otel, Seattle, W ashington
A dm inistrative In te rn , P rinceton H osp ita l, P rinceton , New Jersey
W aiter C ap ta in , H otel Syracuse, Syracuse, New York
R eceiving C lerk, S a tu rn  C lub, Buffalo, New York
A ssistant Stew ard, Sea V iew H otel, M iam i Beach, F lorida
Food and  Beverage C hecker, A tlan tic  Beach C lub, A tlan tic  Beach, L .I., N ew  York
Food C ost A nalyst, H otel Som erset, Boston, M assachusetts
Assistant M anager, C ed ar Lodge, N orthpost Point, M ichigan
R oast C hef, Essex and  Sussex H otel, Spring Lake, N ew  Jersey
E levator O p era to r, H otel Roosevelt, N ew  Y ork C ity
Bellm an, H otel G eorgia, S an ta  M onica, C alifornia
Stew ard, R ockefeller C en te r R estau ran ts , New Y ork C ity
M ail and Key C lerk, H otel U tica , U tica , New York
M anager, R atysch R estau ran t, M ilw aukee, W isconsin
Stock C lerk, H o te l F loridan , T am p a, F lorida
B reakfast Cook, H otel Fieldson, Swan Lake, N ew  York
F ro n t Office C lerk, H endrick  H udson  H otel, T roy, New York
Stew ard, D elta  Y acht C lub, R om e, N ew  York
W aitress, Sharon In n , Sharon, C onnecticu t
T rainee, S touffer’s R estau ran t, D e tro it, M ichigan
C lerk, H otel Baranof, Ju n eau , Alaska
C ashier, Buckhill Falls In n , Buckhill Falls, Pennsylvania
Stew ard, New York C en tra l R ailroad , Buffalo, N ew  York
A ssistant M anager, T u rn p ik e  T e a  R oom , M anchester, New H am pshire
T rainee , H otel S ta tle r, Boston, M assachusetts
Salad  M an , N ovak’s T ow n T errace , Brookline, M assachusetts
Assistant M anager, St. Regis P ap e r C om pany C afeteria , Pensacola, F lorida
Short O rd e r Cook, S ta r R estau ran t, H ancock, N ew  York
R oom  C lerk, L akeland  Park  M oto r C ourt, M ississippi C ity , Mississippi
A ssistant Bookkeeper, Ardsley C ountry  C lub, A rdsley-on-H udson, N ew  York
Sw itchboard O pera to r, H igby C lub, Big M oose, New York
M anager, Johnson M an o r M otor C ourt, Jacksonville, F lorida
Assistant M anager, Association Island Cam ps, H enderson H arbor, New York
C hef, Oconom owoc Lake C lub, Oconom owoc, W isconsin
Assistant W ine S tew ard , “ 21 C lub,” New York C ity
E ngineer, H o te l I th aca , I th aca , N ew  York
C ruise D irector, Alcoa Steam ship C om pany, New York C ity
Desk C lerk, R oyal E dw ard  H otel, F o rt W illiam s, O n ta rio , C an ad a
Food C ontro ller, H otel S ta tler, Buffalo, New York
M anager, F red  W aring C am p, Shaw nee-on-D elaw are, Pennsylvania
A udito r, Longshore C ountry  C lub, W estport, C onnecticu t
C ashier, Bigwin In n , M uskoka, O n ta rio , C an ad a
H ousekeeper, Association Island Cam ps, H enderson H arbor, New York
T rainee , Palm er House, C hicago, Illinois
Room  C lerk, W aldorf-A storia, New York C ity
A ssistant M anager, Griswold H otel, G ro ton , C onnecticut
W aitress, B alfour Lake Lodge, M inerva, New York
Bellm an, H otel M orrison, C hicago, Illinois
A ssistant M anager, G alla tin  G atew ay In n , G alla tin  G atew ay, M o n tan a  
Ju n io r A ccountan t, W . L. Bradley & Co., Buffalo, N ew  York 
Com missary D irector, C am p G len G ray, O ak land , New Jersey 
Purser, C alm ar S team ship C orporation , New Y ork City 
M anager, H otel C anaw acta , Susquehanna, Pennsylvania
Expenses
A D E T A IL E D  statem ent regarding fees and expenses will be found in 
the General Information  booklet which will be sent to  all applicants. T he 
chief items are briefly referred to here.
Each term  the student becomes liable on registration for the following:
•T u itio n  .................................................................................................................................  $300.00
L abora to ry  fees ................................................................................................................... 15.00
In firm ary  fee .......................................................................................................................  15.00
U niversity  A dm inistra tion  f e e .....................................................................................  14.00
W illard  S tra ig h t H all m em bership fee 6.00
Physical recreation  fee ....................................................................................................  5 . 0 0
S tu d en t activities f e e .........................................................................................................  1.00
$356.00
T he University’s adm inistration fee covers the use of the University’s 
general facilities such as the library and also covers laboratory fees in 
courses outside the School. T he W illard S traight H all membership fee 
entitles the student to share in the common privileges afforded by the 
operation of the student union, W illard Straight Hall. Regarding the 
infirmary fee, see “H ealth  Services and M edical C are” below. T he phys­
ical recreation fee entitles the student to use of the University playing 
fields and athletic equipment.
For inform ation regarding other fees, nonrecurring, regarding the 
time and method of payment, and regarding the automobile parking fees 
and  regulations, the reader is referred to the University’s booklet, General 
Information.
H E A L T H  SERV ICES AND M ED IC A L  CARE
These services are centered in the University Clinic or out-patient de­
partm ent and in the Cornell Infirm ary or hospital. Students are entitled 
to unlim ited visits a t the C linic; laboratory and X -ray examinations 
indicated for diagnosis and treatm ent; hospitalization in the Infirm ary 
with medical care for a m axim um  of fourteen days each term  and em er­
gency surgical care. T he cost for these services is included in the College 
and University general fee. For fu rther details, including charges for 
special services, see the General Information  booklet.
* Any tuition or other fee may be changed by the Board of Trustees to take effect at any time with­out previous notice. ’
SELF-SU PPO R T
A study of student budgets suggests th a t $1600 a  year is necessary for 
the student who meets all his expenses in cash. This is to be considered a 
minimum. For comfortable living, more is required. Clothing, transpor­
tation, and fraternity dues are not included.
T he student who wishes to  be partially self-supporting can, however, 
ordinarily earn his room or his meals, reducing the school-year budget 
to  $850 or $1,000. M any earn more, bu t the sacrifice in time and  energy, 
the drain on classroom work, especially the first year, is heavy for any 
bu t the more capable students. Savings from  summer earnings can 
usually be counted on for from $200 to $400.
Scholarships
'T 'H E  following scholarships are available for students in the School of 
Hotel Administration. They are awarded, on application, to  students 
in need of financial aid, and who, in respect to superior character, in­
terest, and scholarship, give evidence of being w orthy recipients. The 
scholarships are payable in two installments, and, when aw arded for the 
school year, their continuance in the second semester is contingent upon 
good behavior and performance.
As the num ber of candidates for scholarship assistance is large, the 
scholarships are frequently divided, and customarily the awards go 
ra ther to upperclassmen who have proved their m erit in the classroom 
and while on hotel practice than to  freshmen or o ther new students.
The Horwath and Horwath Scholarship, founded by the accounting 
firm of H orw ath and H orw ath of New York City, entitles the holder to 
$300 for the year and recognizes particularly scholarship in the field of 
accounting.
7 he Union News C om pany Scholarship, established in 1927 as the 
Savarins Scholarship, is m aintained under its new name by an annual 
grant of $200 from the Union News Company, successors to T he Savar­
ins, Inc.
The N ew  Jersey State Hotel Association Scholarship, supported by 
annual grant from the New Jersey State Hotel Association, entitles the 
holder to $400 for the year. In  the award, preference is given to residents 
of New Jersey.
The Pennsylvania Hotels Association Scholarship, established in 1933, 
entitles the holder to $100 a year. In  the award, preference is given to 
residents of Pennsylvania.
The Harris, Kerr, Forster &  Com pany Scholarship, established by the 
firm of accountants of tha t name, is supported by an annual gran t of 
$200, and is awarded to worthy students of promise in the accounting 
field.
The Needham and Grohmann Scholarship, established in 1933 by 
the advertising agency of tha t name, entitles the holder to $200 a year, 
and recognizes particularly scholarship in the field of hotel advertising.
The Hotel Ezra Cornell Fund was established in 1935 by a donation 
from the profits of the 1935 Hotel Ezra Cornell. The principal or in­
come may be used for scholarship or loan assistance.
The A. E. Stouffer Scholarship, established by The Stouffer Corpora­
tion, operators of the Stouffer Restaurants in Cleveland, Detroit, Phila­
delphia, Pittsburgh, New York, and Chicago, entitles the holder to the 
income available from the A. E. Stouffer Scholarship Fund and recog­
nizes particularly scholarship in subjects related to the restaurant de­
partment.
The American Hotel Association Scholarship, established by that as­
sociation, is supported by an annual grant of $300.
The New York State Hotel Association Scholarship, supported by sub­
scriptions from members of that association, provides stipends of varying 
amounts. In the award preference is given to residents of New York State.
The Partridge Club Scholarship, established by the Partridge Club of 
New York, Inc., is supported by an annual grant of $600 a year. The 
award is open to a needy student, a citizen of the United States, and a 
resident of metropolitan New York.
The Hotel Red Book Scholarship, established by that publication, is 
supported by an annual grant of $300.
The Thomas L. Bland Scholarship, consisting of the income available 
from a bequest of $10,000, is given to a “deserving and needful person,” 
preference being given, all things else being nearly equal, to residents of 
the late Mr. Rland’s native state of North Carolina.
The F. &  M. Schaefer Scholarship, in the award of which preference 
will be given, where equitable, to students from the metropolitan New  
York area, entitles the holder to the income available from the F. & M. 
Schaefer Scholarship fund of $12,500.
The Ralph Hitz Memorial Scholarship is supported by an endowment 
of $10,000 contributed by his friends to honor the memory of the late 
Ralph Hitz, founder of the National Hotel Management Company.
The Herbert L. Grimm Memorial Scholarship consists of the income 
from an endowment of approximately $3,000 contributed by the friends 
of the late Mr. Grimm through the Pennsylvania Hotels Association, of 
which he was for many years an active member.
The Schlitz Scholarships, supported by an annual donation of $10,500 
from the Joseph Schlitz Brewing Company of Milwaukee, consist of 
annual grants of $1500 a year.
The Albert Pick, Jr., Scholarship is supported by an annual donation
of $400 from Mr. Pick, president of the Pick Hotels Corporation, Chi­
cago, Illinois.
7 he Boss Hotels Scholarship is supported by an annual grant of $200 
by Edward A. Boss, owner of the Boss Hotels in Iowa, Nebraska, Illinois, 
and Wisconsin.
7 he Howard Dayton Hotels Scholarship is supported by an annual 
grant of $100 from Howard L. Dayton, Albany, Georgia, of the class of 
’28.
The Barney L. Allis Scholarship is supported by an annual grant of 
$100 donated by Barney L. Allis, president of the Hotel Muehlbach, 
Kansas City, Missouri.
The Koehl, Landis, and Landan Scholarship is supported by an annual 
grant of $150 donated by the advertising firm of that name.
The Cornell Society of Hotelmen Scholarship is supported by an 
annual grant of $200 from that society.
The Sol Amster Scholarship is supported by an annual grant of $100 
from Sol Amster, proprietor of Balfour Lake Lodge, Minerva, New York.
The Ohio Hotels Association Scholarship entitles the holder to $250 
a year, in the award, preference is given to residents of Ohio.
The Duncan Hines Foundation Scholarships. The trustees of the Dun­
can Hines Foundation make an annual donation of $1,250 for scholar­
ships for the benefit of students “engaged in special studies in foods, food 
values, dietetics, culinary arts, and similar subjects.”
Another scholarship of $100 is supported by an anonymous donor.
The Hotel Management Scholarship in Memory of J. O. Dahl, an 
annual grant of $200, was established by the publication Hotel Manage­
ment in 1947 on the occasion of the joint 25th anniversary of that pub­
lication and the School of Hotel Administration.
The John Sherry Scholarship was established in recognition of Mr. 
Sherry’s many years of volunteer service on the faculty.
The Henry Hudson Hotel, New York City, John Paul Stack, manager, 
has authorized an annual grant of $100 to be awarded as a scholarship 
to one or more hotel students, preference being given to those Cornell 
hotelmen who are employed during the summer at the Henry Hudson 
Hotel.
The Cornell Hotel Association makes an annual donation of $100 to 
support a scholarship in the name of that association.
Fred A. Simonsen, president of Greenfield’s, Detroit, makes an annual 
donation of $500 for a scholarship in his name to be granted to persons 
interested in restaurant administration.
The Frank A. M cKowne Scholarship in the amount of $500 a year 
was established by the School in memory of Mr. McKowne’s many years 
of service as chairman of the Committee on Education of the American 
Hotel Association and as trustee of the Statler Foundation.
The Hotel Association of New York City Memorial Scholarships, es­
tablished by that association as memorials to its deceased members, are of 
$500 a year each and are supported by annual grants of $1,000. The 
awards are open to needy and worthy students from the area of metro­
politan New York. Preference is given to children of hotel workers.
The Anheuser Busch Scholarships, supported by an annual donation of 
$1,500 from Anheuser Busch, Inc., of St. Louis, consist of annual grants 
of $500 a year.
The Taylor Scholarship Foundation, Charles Taylor, president, awards 
“all-expense” scholarships to selected students of Greek descent. Details 
are obtainable from the Foundation at 50 Central Park South, New York 
19, New York.
The Boston Stewards, a branch of the International Stewards and 
Caterers Association, donates up to $400 a year for the assistance of 
students from the Boston metropolitan area.
In addition to the scholarships named above, the School has funds in 
the total amount of $9,000 for grants-in-aid to deserving and meritorious 
applicants. Hotel students are further eligible for the general University 
scholarships described in the University’s booklet, Scholarships and Grants- 
in-Aid. These include the Cornell National Scholarships, carrying a 
value up to $1,100 a year, the University Undergraduate Scholarships, 
ranging from $200 to $400, and the State of New York Scholarships, 
ranging from $200 to $350, open to New York State residents.
Prize: The New York State Society of Certified Public Accountants 
offers a prize of $25 and a certificate to the outstanding student in 
accounting.
ASS 1ST ANTSHIPS
Upperclass students, ranking high in scholarship, are eligible for 
appointment as student assistants. These positions carry an annual 
stipend of from $500 to $650 and represent excellent experience oppor­
tunities.
LOANS
Loans to promising students in need of assistance have been made 
possible by many gifts to the University. It is a general policy to grant 
such loans only to students who have completed at least two terms at 
Cornell.
The student in need of assistance should apply first to Director H. B. 
Meek, School of Hotel Administration. He may also apply for aid from 
one of the general loan funds through the Office of the Dean of Men and 
Dean of Women. (See the booklet, Scholarships and Grants-in-Aid.)
The Cornell Society of Hotelmen, the organization of the graduates 
of Hotel Administration, has a loan fund to aid worthy students of hotel 
administration who need temporary financial assistance. Application may 
be made through the secretary of the Society, Associate Professor John 
Courtney, 423 Statler Hall.
Ye Hosts, recognition society of the School of Hotel Administration, 
also has established a loan fund for students in need of temporary finan­
cial assistance.
T o  m e e t  t h e  n e e d s  o f  th o s e  w h o  a r e  a c t iv e ly  e n ­
g a g e d  in  h o te l  w o r k  b u t  w h o  m a y  b e  a b le  to  s p e n d  
a  w e e k  o r  m o r e  in  s tu d y ,  t h e  S c h o o l  o f  H o te l  A d m i n ­
i s t r a t i o n  o f fe r s  a  s e r ie s  o f  s h o r t  u n i t  c o u rs e s  d u r in g  
t h e  s u m m e r .  O n e ,  tw o , o r  t h r e e  w e e k s  in  l e n g th ,  t h e y  
c o v e r  s u c h  to p ic s  a s  H o te l  O p e r a t i o n ,  H o te l  P r o m o ­
t io n ,  P e r s o n n e l  M e th o d s ,  Q u a n t i t y  F o o d  P r e p a r a ­
t io n ,  H o te l  S te w a r d in g ,  M e n u  P l a n n in g ,  H o te l  
A c c o u n t in g ,  F o o d  C o n t r o l ,  I n t e r p r e t a t i o n  o f  H o te l  
S t a t e m e n ts ,  H o te l  E n g i n e e r i n g  a n d  M a in t e n a n c e ,  
H o te l  H o u s e k e e p in g ,  a n d  H o s p i t a l  O p e r a t i o n .
D e t a i l e d  i n f o r m a t i o n  w il l  b e  f u r n i s h e d  o n  r e q u e s t .
The issues of this publication are designed to give prospec­
tive students and other persons information about Cornell 
University. No charge is made for them.
The prospective student should have a copy of General 
Information and a copy of one or more of the following 
Announcements:
Graduate School, Medical College, Cornell University-New 
York Hospital School of Nursing, Law School, College of 
Arts and Sciences, College of Architecture, College of Engi­
neering, School of Business and Public Administration, New  
York State College of Agriculture, Two-Year and One-Year 
Courses in Agriculture, Farm Study Courses, New York State 
School of Industrial and Labor Relations, New York State 
College of Home Economics, School of Hotel Administration, 
New York State Veterinary College, School of Nutrition, 
School of Education, Independent Departments, Summer 
Session, Annual Report of the President.
Also available are a Directory of Staff (25 cents, postpaid), 
a Directory of Students (35 cents, postpaid), and A Book of 
Pictures (50 cents, postpaid).
Correspondence regarding these publications should be 
addressed to
CORNELL UNIVERSITY OFFICIAL PUBLICATION 
EDMUND EZRA DAY HALL, ITHACA, NEW YORK
